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that 
old-tyme 
smoked 














the manufactured casing that’s a “natural” 


Amazing casing! Extruded to your exact specifications for biggest savings. No waste! 50% less drying time. Greater smoke 
penetration. Can be pre-sewn, pre-printed, pre-tied. Always uniform. For information, write: BRECHTEEN, 4706 S. Ada St., 
Chicago 9, Ill. In Canada: Independent Casing Co. of Canada, Ltd., 1100 Craig St. East, Montreal 24, Quebec. 





Man hours saved means increased production 
Hours and profits. These benefits can be yours if you 

VE Man HO = use Globe’s complete line of trucks, tables, vats 
Sa OpERATIN NG cost and miscellaneous handling equipment. Globe 


engineers have specially designed each item to 


ase EFFIC! oleNcY help you move and store meat and materials 


quickly and efficiently. ae 


INCREASE Write to Globe today for complete details of 


WITH a single item or group of items that will put you 


o money ahead through greater economy and in- 

GLOBE Enginected creased plant efficiency. 
MEAT and BY-PRODUCTS 
HANDLING EQUIPMENT 


§ 
f 


7 MEAT 
THE GLOBE COMPANY Globe's new 32-page Meat and By- BY PRODUCTS 
Products Handling Equipment Catalog (No. 
. 501) illustrates and describes the latest 
Serving the Meat Industry since 1914 and best handling equipment known to the 


4000 South Princeton Avenue © Chicago 9, Illinois packing house industry today. 
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85 above to 10 below 





in 2/ minutes 


WITH PURECO co, 


BEAST CHILING” 
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Pureco Blast Chilling gives quick “pull-down” 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero in 
seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any “‘heat shock” from loading temperatures. Time 
consuming pre-cooling periods are shortened— 
after loading pull-down periods of two to four hours 
are eliminated. Result . . . savings in fuel and 
maintenance. 


Meat retains its “Fresh-killed” bloom 


Blast Chilling keeps interiors not only extremely 
cold but extremely dry. Hanging meat is firm and 
dry to the touch. Color is good. Bacterial growth is 
inhibited, 


No special equipment is needed 
Pureco CO, Blast Chilling needs no special equip- 


ment... it works with what you now have... me- 
chanical units, hold-over systems or ““DRY-ICE”. 


Have a trial Blast Chilling demonstration 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions .. . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to solve your refrigeration problems efficiently and 
economically with Pureco CO2. Call your local 
Pureco man for details or write to: 


* Actual Pureco Test 


GmECDLO PuoRE CARBONIC 
¢ or 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO=sa Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT FHE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


3 








Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 














Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 
day . . . as close as your telephone. 


~ Mga Ea 
CANS 





a3 


~ SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





VOLUME 


a 
OvISIONEer 


15 W. Huron St., Chicago 10, Ill. r 
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keep your lard 





with the 








~ — fat-soluble 
Antioxidants Fx: 


Solubility is the secret to complete stability. 








Griffith antioxidants are completely soluble in 
fats and oils. Are absorbed with easy mixing. 
Assure long shelf-life, high carry-through too. 






Your label can read—‘‘Oxygen interceptor added to 
improve stability’—under M.I.B. regulations. 





THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. UNION, N. J., 855 Rahway Ave. 
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LOS ANGELES 58, 4900 Gifford Ave. 











TAKA 





ARE THE A 
ECONOMICAL 
easy, TIDY 
FAST WAY to use 
so DIU M™ 
BERYTHORBATE 


(Sedium is 





pascorovate) 





VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 


non SELL better with Takamine products 


@) AKA MINE» Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC., ELKHART INDIANA 
(pronounce it 


Tack-a-ME-nee) 


General Saies Office: Elknart. indiana, Telephone 
COngress 4-3111 or Clifton. New Jersey— PRescott 
9-4776 or New York =MUrray Mill 2-7970 
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ry © Chills hogs in half the time. 











GEBH ARDY SNAP CHILLING UNIT FOR 
FAST PRODUCT MOVEMENT 


(AUTOMATION) 





Gebhardt engineers have 
designed a complete line 
of refrigerating equipment 
for fast product movement 
(automation). This equip- 
ment is to be used in plants 
where meat products are to 
be made and shipped in 
24 hours. 


e Chills smoked hams in four to 
six hours. 


e@ Chills smoked bacon in two to 
three hours. 


Chills smoked butts in one to 
two hours. 





e@ When installed in a stainless 
steel cabinet, chills wieners in 
about five minutes. 


: : , Refrigeration Specifications 
e Chills all sausage items in a — 2 
matter of minutes. Model Capacity CFM 
@ Blast-freezes boxed boneless MSO 5 ton 15,000 
beef. M75 7 ton 15,000 
3 M100 10 ton 22,000 
e Blast-freezes portion controlled . 
items. p M125 12%, ton 30,000 
: M200 20 ton 45,000 
e Chills or freezes pork or beef 
offal. 
e Stiffens bacon in minutes. 
é - : id 
—eeeeeee GEBHARDT SNAP CHILLING CABINET USERS: 
Weisel Sausage Co........ Milwaukee, Wis. Wie ECO. sks dkeees Kansas City, Mo. 
Stoppenbach Sausage Co...Milwaukee, Wis. Swift & Company......... E. St. Louis, Ill. 
This equipment is of battleship Usinger Sausage Co....... Milwaukee, Wis. Canada Packers, Ltd... . Toronto, Ont., Can. 
construction for extra heavy duty. Uncle August Sausage..... Milwaukee, Wis. Seitz Packing Co........... St. Joseph, Mo. 
The outside housing is stainless Fancy Frozen Foods....... Milwaukee, Wis. Union Packing Co........ Los Angeles, Cal. 
ie) steel, the coil is hot dipped gal- Becker Meat & Prov....... Milwaukee, Wis. Fletcher Bros............. Knoxville, Tenn. 
vanized after fabrication of 1” Terminal Storage Co....... Milwaukee, Wis. Stahl-Meyer............. New York, N. Y. 
tubing, on fin surface based on American Provision Co......... Chicago, III. Nagata liness 5s 052035: New York, N. Y. 
eight to one secondary surface to David Davies, Inc.......... Columbus, Ohio Little Rock Pkg. Co....... Little Rock, Ark. 
prime. The motors are fan type, Sunnyland Packing Co.....Thomasville, Ga. Albert F. Goetze, Inc....... Baltimore, Md. 
continuous duty and the battle- J. Engelhorn & Sons..... Philadelphia, Pa. inal Geb reac... .00: po 
ship-type frame is hot dipped Geo. A. Hormel & Co......... Austin, Minn. South Africa 
after fabrication. Wile © Cees. ccc iene Cedar Rapids, Ia. Anette & Qe eo. ce dsc ce: Kansas City, Mo. 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


7 
Ree? AIR CIRCULATORS 





3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 
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National Hot-Carcass | 
labels save time, 
trouble and money. 
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Hot-Carcass Labels 


SLAP ON, STICK TIGHT, PEEL OFF CLEAN 


National Hot-Carcass labels speed up work. You just mark ’em up and slap 
*em on—they stick tight without wetting, fasteners, strings or staples. 
» Later, they pull off clean—no gum or mess on the carcass. 


Furnished in gangs of four for easy marking, these time-saving labels stick 
on the outside of the carcass where they’re easy to see. The tough latex- 
impregnated paper lies flat ...no metal to rip shrouds or ruin saws. 


National makes super-tough, moisture-resisting, pre-numbered Head ’n 
Foot Tags, too, and offers special low prices on combination orders. 


Try these labels and tags in your kill room for just one day. They’ll prove 


their value. Just fill in the coupon and mail it today for a free supply. No 
cost or obligation. 


“Te National Tag 


344 S. a Bivd., Dayton 1, Ohio 


Please send me one day’s supply of 

Hot-Carcass Labels and Head ’n Foot Tags, free. 

Our average day’s kill is 

a Send full information and prices about 
National’s other stock tags for meat packers. 





Name Title 





Firm 





Address 
City, State 





























BUILDING A PLANT? 
































INSTALLING A SMOKEHOUSE?,,..... 


‘ 





HIRING A TRUCKER? 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the “YELLOW 
PAGES” of the Meat Industry, for... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 


@ Classified lists of all sources for any prod- 


uct—machinery and supplies—over 1,500 
different products listed. 





@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 


@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE , . 
“The ‘ 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 
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1 
R The peu is ioctl MILDER bat more flavorful 
T in 


ow WIENERS - BOLOGNAS - LOAVES - PORK SAUSAGE - LIVERWURST 


ation 
your Here is effective protection against Flavor 


eo Fir st Spice Cook-out, rancidity, loss of color-freshness. 


FLAVOR-LOK guards your products 








ct, against flatness, faded appearance . . . and 

_ At AVO f- LO gives them zestful new taste-appeals that 

_USE were not there before. Try the FIRST 
ds d solubl e SPICE masterpiece in blends to suit your 

ey natural an own particular needs. 

ON 





eee 


Sole Manufacturers of the Famous 





First: Spice 


(ie 
FLAVOR-LOK —Natural and Soluble Seasonings 

8VITAPHOS — Phosphate for Emulsion Products , Utving Cr mfan y. Lit 
VITA-CURAID —The Phosphate Compound for Pumping Pickle all at: ie ao 
TIETOLIN —Albumin Binder and Meat Improver 





SEASOLIN —Non Chemical Preserver of Color and Freshness 
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* PROVISIONER 
q 1 £ E d | ‘““APPROVED” 
BOOKS 


The books listed below are se- |) 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 





Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, and are approved and recom- 
Bree mended accordingly. 
appear On store counters in immaculate, fresh yellow and red 
| Paterson Trip-L-Wraps. These attractive wraps with their purity MEAT SLAUGHTERING 
protection and grease and moisture SETS a iene Gon eins information helpful to small 
siau rator 
appearance to a premium product. Design an pee one gg gle gD gram 
printing were provided by Paterson. essing. Discusses: fundamentals; 





plant ocation and construction; beef 
slaughter and by- ee a hog 
slaughter; inedible rendering, 


installations; curing; smoking and 
sausage manufacture. 
Price 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 
This 560-pa page vol has 24 ch 
and 124 illustrations. Included are 





processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
— precooked and prepared foods 
_ SEAR eo See ee 0. 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of —— 
eration, storage, quick freezin 
aging materials and pro! Joma; 
r © comment on a oh and 
freezing of meats, =, . fish, other 
items. Complete ssion througb 
marketing, cooking, serving, trans- 
Tete pas 31 chapters, 282 pictures. 

214 pages. 





HIDES & SKINS 
A comprehensive work on rawstock 
for leather, cover - Beg curing, 
shipping and handling of hides ont 


a skins; these subjects are discussed 
o” / \ by —, in packinghouse — 
The outside layer of (2) The snowy middle sheet (3) The inner wrap is a pe ee oom <n tes on 
Patapar® Luster Parchment of Paterson Custom Made grease-proof barrier of Patapar — a = Association. 
has high wet strength and soaks up any moisture or Vegetable Parchment. No ire gra Sete ois x — i CR ee $8.75 
grease resistance. It is especi- grease that gets around the unattractive stains will be vis- : . 
ally suited for bright colors inner wrap... yet remains ible here when the ham is un- MEAT PACKING PLANT mc 
andeye-catchingdesigns, which invisible . . . will not show wrapped. SUPERINTENDENCY 
are intensified by the special discoloration. General summary of plant operations 
Paterson glossy coating. . spells wanidite. Ciewane. plant io 
TRIP. .[ - WRAP oce 3 pr otective layer. S, cations, construction, maintenance, 
power plant, to getter — 
° operation controls, personnel controls, 
smart looking, pure, easy to use sevice yaeus, Was Maspany, acer, 
WM  seeactnes ves scesress cnage’ $4.50 
* ACCOUNTING FOR 
These layers are attached at one edge for easy wrapping. And, for your best MEAT PACKING BUSINESS 
g ’ y 
economy, Trip-L-Wrap is designed and printed to your specifications by Sue take ae teed melee 
experts right at the Paterson plant. eet oe 


of accounting in management, cost 
figuring, accounting for sales. $4.80 


Parerson Parcument Paper a 


operations from slaughtering through 
COMPANY cutting, curing, smoking, and the 
‘“ . a a = processing of ard, casings and by- 
Something Special in Papers products. Tnstitute ‘of Meat Packing. 


See e eee eeeeesersessssene e 











BRISTOL, PA. © Sales Offices: NEW YORK, CHICAGO ¢ West Coast Plant: SUNNYVALE, CALIF. 
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Exact Weight® Packaging Scales 






These precision scales are especially designed for low maintenance and long service life in the 
weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 
parts, offers maximum resistance to corrosive elements. Write for details on these and other 
models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 










SHADOGRAPH® 


speeds weighing 





operations 









MODEL 253 


0 

3 

eo 

h- 

D, 

s- 

u- 

4 MODEL 

3 poe Fast, easy-to-read 

kin 

¢ Up to 50% greater speed in production weighing pac ghouse scale 

operations is possible with this Shadograph model Sliced bacon, luncheon meats and similar prod- 

ar compared to mechanical indicator type scales. The ucts flow faster across this Exact Weight high- 

- Shadograph not only comes to rest more quickly, speed packinghouse scale. Low, compact end 

asi its sharp, shadow-edge indication provides fast, tower design, plus easy-to-read indication, con- 

” unmistakable readings from any angle. Parallax tribute to greater efficiency and accuracy of 
is eliminated. Model 4133, above, has capacity of weights. Requires no leveling for ordinary out- 

“4 two pounds with 1/40 ounce visible indication .. . of-level position. Capacity one pound. Request 

| ! two ounces of weight move indicator four inches. Form 3301. 

Op- Request Form 3294. 


















MODEL 213. High speed scale 
for packaging or checkweigh- 
ing. Indicator travel is one inch 
ever and under equivalent to 









@SELECTROL® 
Automatic Checkweighers 


Products are weighed, classified and sorted 
into separate weight groups—without in- 
terrupting production flow. 
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MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 
your requirements. Request 
Form 3304. 






one ounce over and under. 
Graduations to your require- 
ments. Capacity 3 pounds. Re- 
quest Form 3326. 





THE EXACT WEIGHT SCALE CO. 


915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast to Coast 























Thor 


Everything you want in 
Pneumatic Animal Stunners... 


amd miu! 


Humane society officials have enthusiastically ap- 
proved the new Thor model CG2 Animal Stunner. 
Lowest operating cost... fast, positive action. 
Only five working parts. Completely automatic 
with no cartridges or reloading. Savings of 
thousands of dollars per year have been re- 
ported. Negligible operating costs ... your first 
investment is your only investment. Thor de- 
veloped the air-powered animal stunner in 
cooperation with meat industry veterans. To 
see the Thor Animal Stunner in action con- 
tact your Thor factory representative. Thor 
Power Tool Company, Aurora, Illinois. 
Branches in all principal cities. 
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IT’S TRUE! You can slash your ice cost 
by as much as 90% ... by making your 
own ice with an automatic SCOTSMAN 
Ice Machine. You get ice when you 
want it ...ice that is always clean and 
pure ...all for as little as 8 pennies per 
100 pounds! 


For example, at the Pioneer Sausage 
Co., St. Paul, Minn., the cost of buying 
outside ice ran as high as $50 to $60 
a month. Nowa ScotsMAN Super Flaker 





Scotsman Super Flakers provide a constantly 
available supply of pure and perfect ice...even 
purer than the water from which it’s made! 


Attention high-volume meat 
processors! Here's the high- 
capacity SCOTSMAN Model 
SF-8 Super Flaker. Makes up 
to 5,000 Ibs. of 100% pure Super 


SCOTSMAN ICE MACHINES 


YES? Please send complete details, 
including new “‘ideas on Ice’”’ k 
booklet on Scotsman Ice Machines. f 


...CUT YOUR MEAT 
PROCESSING COSTS! 


provides all the ice that’s needed, right 
where it’s needed, at a cost of less than 
30¢ a day! 

What’s more, the hospital-pure, indi- 
vidual bits of SCOTSMAN ice are unex- 
celled for use as shown above—keeping 
temperature and consistancy of the 
mixture constant in the chopping unit. 
There are Scotsman models to meet every 
need ... capacities from 100 to 5,000 


pounds per day. Get all the details now! 














Flakes per day. Modernize with NAME 
premises by one or more ADDRESS 
SCOTSMAN machines. There 

are more than 60 SCOTSMAN CITY 


ZONE STATE 





models . . . world’s largest line, 
world’s largest seller! 





| 
| 
| 
| 
| 
modern ice made right on your 
| 
| 
| 
! 
| 
1 
1 
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MAIL TO: SCOTSMAN ICE MACHINES 
Queen Products Division, King-Seeley Corporation 
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Which Fibrous Casing Peels Best? 






ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. @ Tee-Pak International Co., Ltd. 





Again, it’s Tee-Pak Fibrous! Again, the survey showed 
that Tee-Pak Fibrous (ZIP type) is best in over-all 
peeling performance .. . peels neat and clean, leaves a 
smooth, uniform, glossy appearance to the surface! 

Are you using the “Best” fibrous casing? Call your 
Tee-Pak Man! 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 
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Be Humane to Humans 


On some occasions, such as following our 
accident debauch of the July Fourth week- 
end, we conclude that more attention 
should be paid to the problem of humane- 
ness to humans, and that we should expend 
on the highest primates a little of the sym- 
pathy we lavish on the lower species. 

Speaking less seriously, we believe that 
a good many Americans are in for some 


’ pretty cruel treatment during the next three 


weeks. Now is the time when the keynoters 
and nominators are about to let loose at 
the major political conventions. Now is the 
time when the viewers with alarm and the 
pointers with pride make their most in- 
humane assaults on our ears as well as on 
our credulity. 

Conventions are all right—we guess— 
but it is almost impossible to view or listen 
to them without concluding that there 
should be some more rational and orderly 
method of establishing the principles of our 
political parties and nominating the can- 
didates for our highest offices. 

It is certain that no party can be so al- 
truistic and noble as the platform builders 
and keynoters claim; no man can be so 
good, so strong and wise as the nominee, 
and no man can be quite so black a scamp 
as his opponent. 

The late Henry L. Mencken was inclined 
to view these quadrennial gatherings as a 
singular American form of vaudeville. This 
was in a day when few of the citizenry had 
an opportunity to hear or see the “goings- 
on.” Since that time many have come to 
share his view. 

It is well to remember now, as the bal- 
loons go up, and later during the campaign, 
that on the day following the election, the 
sun will be shining somewhere in the 
United States, housewives will be cooking 
bacon and their husbands and children will 
be eating it, livestock will be coming into 
the yards and factory wheels everywhere 
will be turning. 

The world will not have come to an end, 
or be approaching the millenium, just be- 
cause Jasper won and Dan didn’t. 


News and Views 





The Color Additives bill (S-2917) with an anticancer clause 


The 


was among measures awaiting President Eisenhower’s signa- 
ture this week as Democratic convention delegates gathered in 
Los Angeles and Republicans looked toward Chicago. The 
Congressional recess that began early Sunday morning, July 3, 
will end on August 8 for the Senate and August 15 for the 
House. The Senate quickly agreed to House amendments to 
the color additives bill, including the ban on colors found to 
cause cancer in man or animals. Chief purpose of the bill is to 
permit the Food and Drug Administration to set safe tolerances 
for coal-tar colors that are toxic in large quantities but not in 
small amounts. The law is to become effective on the date of 
enactment, but the bill provides for provisional listing of com- 
mercially-established colors for a period of two and one-half 
years. The Meat Inspection Regulations of the U. S. Depart- 
ment of Agriculture permit the use only of FDA-approved 
synthetic colors. 

Platform committees of both political parties have received 
a statement from the American National Cattlemen’s Associa- 
tion re-emphasizing that group’s traditional opposition to “leg- 
islative proposals and policy statements which would bring 
cattle under any form of artificially maintained prices, or con- 
trolled marketings or continued subsidies.” 


Louisiana humane slaughter bill (HB-1320) died in the 
House judiciary committee last week as the state legislature 
prepared to adjourn. The measure, drafted by H. H. Treleaven 
of the Louisiana Society for the Prevention of Cruelty to Ani- 
mals, New Orleans, was based on the model bill proposed by 
the Council of State Governments and the American Humane 
Association. It is expected to be reintroduced during the next 
regular session of the legislature in Baton Rouge in 1962. The 
only state humane slaughter bill now pending is A-311 in New 
Jersey, which could come up for a vote after the legislature 
reconvenes on September 12. 

Four state humane slaughter laws went into effect on July 
1, the same date as the federal act. The statutes of Washing- 
ton, Wisconsin and New Hampshire provide criminal penalties 
for violators, while California’s law bars state agencies from 
buying any livestock products not derived from humanely- 
slaughtered animals. A Minnesota law passed last year has 
an effective date of July 1, 1961, and a recently-enacted Mas- 
sachusetts act will go into effect on January 1, 1962. Both 
also provide criminal penalties. 


In The Thirdsuch order issued under the Federal Water Pol- 


lution Control Act of 1956, Kansas City, Kan., Kansas City, 
Mo., and a long list of industrial firms have been ordered 
to stop discharging untreated wastes into the Missouri River 
or its tributaries by January 1, 1963, Arthur S. Flemming, 
Secretary of Health, Education and Welfare, announced late 
week. Similar orders were issued some time ago against 
St. Joseph, Mo., Sioux City, Ia., and a number of meat proc- 
essors and other firms in those cities. Among industrial 
establishments named in the latest order are Kansas City 
Stockyards Co., Kansas City, Mo., and Swift & Company, 
Kansas City, Kan. Cost of the necessary municipal sewage 
treatment facilities for the Kansas City area was estimated 
at $32,500,000. 


Two Regional meetings of the National Independent Meat 


Packers Association are set for next month. The midwest 
division will meet on Thursday and Friday, August 11-12, at 
the Hotel Sheraton-Martin in Sioux City, Ia., and the eastern 
division gathering will be on Thursday through Saturday, 
August 25-27, at the Hotel Traymore and Colony Motel in 
Atlantic City. 








Frozen Meat Specialty 
Plant Employs Many 


Machines and Conveyors 


IX years ago in the deep South, Henderson Portion 
Sra Inc., of Coral Gables, Fla., began manufactur- 

ing frozen portion controlled meat items. Being 
among the first to enter the frozen fabricated meat field, 
the company has enjoyed continued success, until at 
present it is producing 50,000 lbs. of product per day. 
The size of these items is varied to meet the needs of 
the public feeders who are the company’s major custom- 
ers. The 3-oz. portion is the most popular. The firm has 
completed recently two major construction projects—a 
new plant to handle sea food items in portion control 
sizes and the addition of new receiving and holding- 
tempering coolers for its meat plant. The company’s 
meat and sea food plants, a utilities building housing 
mechanical facilities and truck repair shop, and the 
firm’s printing department all are located on the same 
block of land. 

It is expected that the new holding coolers in the 
meat plant will streamline further the flow of material. 
Depending upon the temperature of the incoming meat, 
it will move, after weighing, into either the fresh meat 
holding cooler or the frozen meat tempering room and 
thence, as it is required, to the various manufacturing 
departments of the plant. 

A high level of mechanization is employed in manu- 
facturing operations. Frozen meat blocks are shredded 
by a Hughes Rotoclaw with the meat dropping into 
Globe siainless steel dump buckets. These buckets are 
dumped with the aid of a portable electric hoist into 
hopper boxes located over two Seelbach Cutmix bowl 
cutters. The hopper boxes are hinged to a shaft and 
their discharge ports are sized to the bowl’s raceway. 
After dumping the meat into the hopper, the operator 
starts the cutter and uses the hoist to tilt the hopper 
box. The meat flows into the cutter at a rate that the 
unit can handle; the technique prevents slugging the 
cutter and spilling meat over the unit’s rim, says Ray 
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ABOVE: New receiving and holding coolers 
are at the right where some of the employes 
are gathered during lunch hour. LEFT: Meat 
is ground and mixed in this central room. Hop- 
per over cutter feeds the meat into bow!. 


TOP: Breaded items are 
packed into sleeve car- 
tons at these stations. 
CENTER: Air-powered sta- 
pling machines close car- 
tons after they are check- 
weighed. RIGHT: Metal 
runners are used to sepa- 
rate layers of cartons 
placed on skids for move- 
ment to freezer. Shipping 
employes in freezer place 
loading onto a_ truck. 


Mewshaw, vice president in charge of production. 
The ground meat is shaped to different sizes by a 

battery of Hollymatic and Bridges units. Breading is 

performed in a separate department which confines the 
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dusting problem and cleaning is thus simplified. The 
breaded meat moves on a conveyor to the packoff sta- 
tions located along the conveyor sides. Operators place 
the meat in trays of sleeve cartons and separate the 
layers with sheets. The cartons, which hold about 15 
Ibs., move on a top belt conveyor to the check-weighing 
station. The operator enters the weight on the front 
and passes the container to the closing station. Using an 
air-operated International stapler, one operator closes 
ihe two sides of the fibreboard sleeve carton. 

The cartons are placed on skid trucks with light 
aluminum runners separating each tier. The runners 
are 2.5 in. high. The full skids are trucked to the —20° F. 
blast freezer and spotted in a predetermined aisle. With 
the wide variety of frozen products the firm handles, it 
is necessary to plan the storage pattern, comments 
Mewshaw. 

Product is moved from the freezer directly into 
trucks via a conveyor system. The order runners must 
know where the different items are stored; otherwise, 
they would spend much of their time looking for prod- 
ucts. While frozen items have an extended shelf life, 


LEFT: Employe push- 
es the layers of 
shaped meat into 
poly bag which will 
be placed in fibre- 
board shipping con- 
tainer. RIGHT: Man- 
agement members of 
the firm are: Ray 
Mewshaw, vice pres- 
ident in charge of 
production; John W. 
Weathers, jr., vice 
president for sales; 
Jack Young, presi- 
dent of Henderson, 
and Bart Varelmann, 
advertising manag- 
er of the company. 





they are still perishable and must be moved in proper 


a'. $e rotation to make certain that they reach the user with 


ptimum flavor. ; 

Batter for breaded products is prepared in a well- 
equipped room located on the second floor. Here port- 
able blenders are used to mix the ingredients in stain- 
less steel tubs and the batter is pumped to the bread- 
ing department. 

This room has walls of aluminum sheeting that are 
glued to the insulation with an MMM product. The 
adhesion is excellent, reports Mewshaw. The sheeting 
gives the room an attractive appearance and makes the 
cleanup job easy. 

Most of the manufacturing departments are finished 
in smooth troweled cement that is painted with a high 
gloss product. Management feels there is an advantage 
in using the paints developed for the food industry 
which can withstand repeated cleaning and resist mold 
growth, says Jack Young, president. These rooms are 
repainted periodically at nominal cost to impart 
fresh, warm coloring. Since the departments are re- 
frigerated, the warm hue of the walls is believed to 
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BATTER is mixed here and pumped to breading machines. 


contribute to the improvement of employe morale. 
The shaped ground meat items are packaged at sta- 
tions designed for functional efficiency. Each station 
has a stainless steel shelf which serves as a mandrel, 
a bin for holding poly bags and separator boards and 





a bin for the shipping cartons. When the correct num- 

ber of layers has been assembled on the shelf, the 

operator slides the poly bag over the product, pushes 

the bag off the tray and places the unit into its carton. 

The firm also prepares steaks by both liquid and 

mechanical tenderizing and these are wrapped in in- 
[Continued on page 26] 





MEATS are treated with liquid and mechanical tenderers. 
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SAGINAW MAYOR R. Dewey 
Stearns (seated, second from 
left) and other members of city 
council pose for official photo. 












i HILE the Chamber of Commerce of the United 
W States and other business and civic groups have 
been urging businessmen to get into politics and 
work for better government, several packers have been 
serving in the highest public office in their communities. 
THE NATIONAL PROVISIONER has asked three of these 
packer-mayors how they got into politics, how it feels 
to run both a packing company and a town, how they 
find time to do both and whether, as the C. of C. says, 
politics really is good business. All agree they’re happy 
to serve in the challenging posts, and that their lives 
have been enriched by the experience. 

Those who have put their business acumen to work 
in the interest of their communities include R. Dewey 
Stearns, president of Peet Packing Co., Saginaw, Mich., 
and mayor of Saginaw; Charles Q. Oldham, president 
of Oldham’s Farm Sausage Co., Lee’s Summit, Mo., and 
mayor of Lee’s Summit, and William H. Meyer, head 
of the employe relations division of the Swift & Com- 
pany industrial relations department in Chicago and 
mayor of suburban Forest Park, IIl. 

Death of an independent member of the nine-man 
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Packer-Mayors 


Saginaw city council in 1957 left four newly-elected 
labor-backed councilmen arrayed 
against four members elected two 
years earlier without the support 
of any special interest group. Al- 
though city problems calling for im- 
mediate action and long-term plan- 
ning mounted, progress was stale- 
mated because the two factions 
couldn’t get together on anything but 
routine business. Conditions became 
so bad that a group of 50 young busi- 


at 


R. D. STEARNS 


“Committee of 50” to see how 
they could help. Conditions were even worse in a 
neighboring city where labor unions had won com- 
plete control and had replaced the city manager with a 
labor organizer. The “Committee of 50” was determined 
not to let that happen in Saginaw. 

When labor unions proposed a slate of five more can- 
didates for the five seats to be filled in 1959, the “Com- 
mittee of 50” named a delegate from each voting pre- 
cinct to attend a town-hall type meeting and nominate 
individuals who would make good candidates for the 
city council. The five nominees receiving the largest 
number of votes were to be chosen as “Town Forum” 
candidates for the April election, to oppose the five la-g@ 
bor candidates. While these plans were being made, 
public office was about the farthest thing from the 
mind of Peet Packing Co. president R. Dewey Stearns. 

“T was thoroughly enjoying a winter vacation in Phoe- 
nix, Ariz.,” he recalls, “when one morning the phone 
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MAYOR William H. Meyer of Forest Park, 
lll., launches local Girl Scout cookie drive. 


Serve for Better 


rang and a friend of mine who was formerly mayor of 
Saginaw asked whether I would permit my name to be 
presented if I should be nominated by some delegate. 
I argued that I was, at my age, attempting to cast off 
responsibilities instead of taking on new ones, and for 
that reason I did not under any circumstances want to 
be considered as a nominee at the Town Forum meeting. 

“However, he made some rather pointed comparisons 
between the service he had rendered to his city of Sag- 
inaw and my utter lack of any such service and made 
such other comments which finally brought forth from 
me the statement that if my name should be nominated, 


ned | and if I should be one of those chosen, I would then 


how 
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consider whether or not I would become a candidate.” 

A few days later Stearns was informed that he had 
received the largest number of votes of any of the nom- 
inees. By that time, he had decided that he wanted no 
part of politics. His caller pointed out, however, that 
the sixth largest number of votes had been received by 
an undesirable candidate and if Stearns wouldn’t run, 
this man would have to be on the Town Forum slate. 

“I was told rather emphatically that I should either 
accept the candidacy or remain permanently in Phoe- 
nix,” Stearns explains. “Having a great love for my city 
of Saginaw, I decided to return and accept. 

“When I returned to Saginaw about two weeks later, 
I found a completely organized and integrated political 
group hard at work. The ‘Committee of 50’ had organized 
various committees, and they were all functioning with 
a spirit of enthusiasm that is difficult to describe. They 
refused to permit any of the candidates to make any fi- 
nancial contribution or take any part except to conform 
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NEW INDUSTRY for Lee’s Summit, Mo., is landed 
by Mayor C. Q. Oldham (seated second from left). 


Government 


as well as we could to the appointments made for us on 
appearances. Their enthusiasm was so contagious that 
I soon found myself in the race with the same determi- 
nation to win that was being evidenced by the members 
of the ‘Committee of 50.’ I have said many times since 
the campaign that if we had a similar committee in every 
city in the United States, our political ills on a city, state 
and even national level could all be solved very easily. 

“The general manager of the political campaign is a 
very aggressive young plant manager in one of our 
industries here in the city. The man who had charge of 
the committee for raising funds is also an industrial 
plant executive. Public relations were handled by an- 
other executive from one of the industrial plants, along 
with one of our advertising agencies. The printing of 
pamphlets, etc., was under the supervision of another 
industrial plant executive. The door-to-door precinct 
solicitation was under the supervision of an ex- 
ecutive of one of our trucking companies here. And so 
it was all accomplished through organization. The com- 
mittees were headed by capable executives, and each 
committee was staffed with willing and eager workers, 
full of enthusiasm with a mission to perform that was 
almost evangelistic in nature.” 

When the votes were finally counted, the five Town 
Forum candidates all had been elected by wide margins. 
Since Stearns had received the largest number of votes, 
the city council chose him as mayor. 

“Thus,” he points out, “the first time I ever attended. 
a council meeting, I presided as mayor. I would cer- 
tainly suggest to anyone with political aspirations that 
he attend a few council meetings before attempting to 
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preside. From experience, I can state most frankly that 
it would make the job considerably easier.” 

Since the election in April, 1959, Mayor Stearns and 
his council, among other accomplishments, have re- 
paired and reopened a bridge that was vitally needed 
for the movement of traffic in Saginaw, drafted a com- 
prehensive 20-year plan for the improvement of the 
downtown business section and launched a sizable urban 
renewal program in a blighted area of the city. Stearns 
also has been elected a trustee of the Michigan Municipal 
League, which is an active sponsor of state legislation. 

As president of Peet Packing Co., Stearns oversees 
the operation of three processing divisions in Chesaning, 
Bay City and Grand Rapids, plus seven distributive 
branch houses in Flint, Lansing, Jackson, Battle Creek, 
Ypsilante, Cadillac and Gaylord, all in Michigan. He 
also is a director of the National Independent Meat 
Packers Association, chairman of the newly-activated 
NIMPA legislative committee, a director of the First 
Savings and Loan Association in Saginaw, a past grand 
commander of the grand commandery, Knights Templar 
of Michigan, a trustee of the Knights Templar Bay City 
consistory, and a member of the governing body of the 
First Presbyterian Church of Saginaw. 

Stearns estimates that he spends at least 10 hours a 
week in council meetings, consultations with the city 
manager and other duties pertaining to city government. 
Since most of the meetings are in the evening, his 
mayoral activities don’t take much time away from his 
duties at the company but they do cut very materially 
into the time he is able to spend with his family. “How- 
ever,” he says, “my wife, Henrietta, is very considerate 
in this respect and offers no serious objections.” With 
four children and 10 grandchildren, Stearns points out, 
he could spend many hours with them if he had time. 





Stearns says he has found his work as mayor “a tre- 
mendous challenge, but extremely interesting.” He adds: 
“I am sure I have gained much more from my experi- 
ence so far than I will ever be able to repay in service. 
My recommendation would be that people become in- 
terested in politics before reaching the point in life 
where they begin to feel the need of tapering off instead 
of taking on added responsibilities.” 

When Charles Q. Oldham makes a phone call from 


the office he occupies as mayor of Lee’s Summit, Mo., he) 


uses a special telephone with a gold 
dial and gold numbers. The tele- 
phone was presented to him by 
Western Electric Co., Inc., and 
Southwestern Bell Telephone Co. in 
1958 in recognition of the first pro- 
duction of electronic components 
for the telephone industry in that 
area and in recognition of “his alert- 
ness and keen interest in encourag- 
ing new industries to develop in 
the community he serves as chief 
executive.” 


Cc. Q. OLDHAM 
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The new $20,000,000 Western Electric plant, employing Spo 


about 5,000 persons, and other Oldham-led projects to 
revamp the community have done much to prevent the 
eclipse of Lee’s Summit in the mushrooming Kansas 
City metropolitan area, so feared by the town’s busi- 
nessmen just a few years ago. 

Lee’s Summit paid tribute to the president of Old- 
ham’s Farm Sausage Co. by electing him, unopposed, 
last April to his third consecutive term as mayor. 

Oldham believes “a man who has run a business and 
has made a success of it can use the same practice in 

[Continued on page 35] 
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Mild, juicy, tender! Choice beef from 
prime, yearling, grain-fed steers. Scientifically 
controlled slow-curing process gives it 
that wonderfully different flavor that 
is Harding's alone. So different that it 
sells itself time after time and 

means more profits for you! 


A limited number of choice distributor areas 
are now available. Inquire today! 





728 W. Madison Street 
Chicago 6, Ill. 
Phone: STate 2-8050 





sell the corned beef that means 


profite for you.. 
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A. proud performer in the complete 
Hobart line of meat choppers, the 
Model 4056 has a capacity of 7500 
lb./hr. of beef, first cutting with 14” 
plate. (9,000 Ib./hr. of pork through 
346° plate.) 





Hobart quality chopping with new IO hp. model 


Here’s the ideal meat chopper for continuous service in 
supermarkets and all other high-volume processors of 
fresh or frozen meats. 

Powered by a Hobart-built 10 hp. motor, the Model 
4056 features the proven Hobart principle of chopping 
... low-pressure, clean-cutting action eliminates crushing 
of meat found with other choppers, retains all the rich 
color and juices in the meat for maximum maintenance 
of bloom. 

There is no sacrifice of safety for the sake of produc- 
tion in this new Hobart chopper. Large, high-clearance 
cast aluminum guard and unique bowl design combine to 


Hobart machines . 


A complete line by the World’s Oldest and Largest Manufacturer of Computing Scales and Food Store, Kitchen, Bakery and Dishwashing Machines 








guard against accidental contact with the worm. Simple, 
sure interlocks shut off motor current if pan with guard 
is raised or bowl is not in position. 

High-back stainless steel pan permits dumping full 
tubs of meat without spillage. Precision-matched cylin- 
der, worm and bow! are heavily tinned cast iron. Hobart 
design permits easy access of parts for easy cleaning... 
cylinder can be cleaned without removal from machine. 
Available in stainless steel or baked enamel housing. For 
full details on this or any of the seven quality meat 
choppers in the complete Hobart line, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 

















Model 4046 further expands the complete meat chopper line better built by Hobart 
Whatever your capacity requirements, you'll 
find highest productivity per hp. in one of the 
seven models of Hobart meat choppers. Each 


features quality chopping, maximum sanitation 
and safety. Sales and factory-trained service in 
more than 200 district offices. 


Model 4612 % hp. 


Model 4812 2 hp. Model 4822 1 hp. Model 4532 2 hp. Model 4046 5 hp. Model 4046 5 hp. 


(With 46 Chopping End) (With 52 Chopping End) 
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Need a stronger 
package”? 


Tough, durable MYLAR’ eliminates 
costly failures in vacuum packages 


Albert F. Goetze, Inc., like other leading 
packers, gives its packaged meats the 
extra protection and sales appeal of 
vacuum packages made with ‘‘Mylar’’* 
polyester film and polyethylene. 

These new vacuum packages have good 
clarity, superior strength and durability; 
virtually eliminate fading and greening; 
have low gas permeability, even at high 
humidities. 

This means greater impulse-sales ap- 
peal . . . because clear ““Mylar’’ shows all 
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the appetizing meat color it protects so 
well. This means reduced costs because 
of fewer leakers ... even with extra-rough 
handling. 


You, too, can give luncheon meats— 
and franks—extra protection and sales ap- 
peal by specifying vacuum packages made 
with “‘Mylar’’. For the names of Author- 
ized Converters who supply vacuum 
packaging materials made with ““Mylar’’, 
write to: E. I. du Pont de Nemours & Co. 
(Inc.), Wilmington 98, Delaware. 


*Du Pont’s registered trademark for its brand of polyester film. 


REG. U.S PaT. OFF 
BETTER THINGS FOR BETTER LIVING 
...THROUGH CHEMISTRY 


jo} UR te), hs 


MYLAR 


POLYESTER FILM 
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Truck Talk 


By CHET CUNNINGHAM 














chemical oil analysis on your 

meat delivery and long haul 
trucks, you are losing money on oil, 
oil filters and oil change labor. 

Because simple in-the-shop anal- 
ysis is practical today, no meat 
packer or distributor should be with- 
out it. This analysis enables you to 
get almost 100 per cent utilization 
from your motor oil. 

For example, a heavy logging out- 
fit in Lewiston, Ida, had been 
changing oil on a big stationary en- 
gine after 40 hours of operation. By 
using an oil analysis, the outfit 
found that it could extend its change 
periods up to 400 hours. It had been 
spending 10 times more than nec- 
essary on oil, filters and labor! 
Although this is an extreme ex- 
ample, it points out that your oil 
should be used as long as it is serv- 
iceable. Don’t throw it out when an 
arbitrary number of miles or hours 
is reached. There are many oil 
evaluation methods and brands on 
the market. One of these is Shell Oil 
Company’s ADC Oilprint Analysis. 
This system uses a simple chem- 
ical reaction principle, a special fil- 
ter paper, two drops of crankcase oil 
and an indicator solution. A man 
can be taught to use it in an hour. 
He takes two drops of oil from the 
crankcase and puts one drop on 
each of the two types of filter pa- 
per. When the oil diffuses, it is 
ready to be read. The method shows 
three things: 

1.) Whether the oil is too dirty to 
continue using. 

2.) Whether the oil contains gly- 
col, water or other contaminants, 
thereby necessitating a change. 

3.) Whether the oil additives have 
been used up, changing the oil back 
to acid base. This condition results 
in excessive engine wear. 

By using some type of oil analysis 
and checking each engine each week, 
you can know almost to the mile 
when an engine’s oil needs to be re- 
placed for any of the three preced- 
ing reasons. The results will be in- 
creased oil utilization and lower op- 


| YOU don’t use some type of 


, erating costs. 


® a » 

The lowly generator is on its way 
out. Progress has lowered the boom 
with the announcement that the 
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“alternator” is faster, better and 
less expensive. 

The alternator does the same job 
—only better. It was introduced in 
1946, but was too expensive for 
practical use at that time. It produces 
electricity in the form of an alternat- 
ing current. 

An alternator is about half the 
weight of a generator and gains 
electrical output much faster. For 
example, an alternator will recharge 
your meat delivery truck battery 
while you are idling at a stop light, 
whereas a generator won't. 

A typical truck generator must 
reach 14 mph. to produce 20 amps 
of power. An alternator gives 80 
amps of power at the same speed. 

Alternators require almost no 
service. They will outlast three nor- 
mal generators, the makers say, and 
trouble-free service runs as high as 
100,000 miles. The alternator is easi- 
er on your battery, too, because it 
does not cause “deep cycling”— 
those radical ups and downs in pow- 
er that are so hard on a battery. 
There also is no relay needed with 
an alternator. 

The big breakthrough was not 
mechanical—it was cost. The makers 
found a way to produce the silicon 
rectifier inexpensively enough to 
make the alternator practical. At 
present, the Chrysler Valiant has an 
alternator. Look for it to be stand- 
ard equipment on new trucks and 
cars within three years. 





MAKING the two-drop oil analysis. 











Some drivers never seem to learn 
that personal abuse isn’t much of 
an argument—especially in court! 

e a e 


A sealed cooling system? A cool- 
ing system you look at only once 
a year? This idea no longer is a 
dream but a reality, according to 
Dow Chemical Co., Midland, Mich. 

The firm says its new “Dowgard” 
will replace antifreeze, water and 
rust inhibitors; eliminate seasonal 
draining, and do away with daily 
checking of the water level in the 
radiator. 

This new coolant is put into your 
radiator once a year. Then a spe- 
cial seal cap is used so the fluid will 
not be contaminated with ordinary 
water. You drain it out a year later 
and fill up again. If you lose the 
fluid during the year, more of the 
special mixture can be obtained 
from a service center. 

The product costs about $10 for 
an average car, or about double the 
amount that the present car owner 
spends each year for anti-freeze 
and rust preventatives. 

Will it work? Dow has spent a lot 
of money perfecting it and says it 
will do the job. The firm says the 
coolant improves engine cooling in 
all climates. In southern areas the 
fluid maintains desirable heat trans- 
fer, even in air-conditioned cars, 
and will protect against rust and 
corrosion throughout the year. 

This new idea would mean once- 
a-year servicing—instead of twice— 
for truck owners in most areas. 
Dowgard also would keep “plain, 
old fashioned” water out of radia- 
tors; 1n many* geographic areas the 
local water is a great builder of rust 
and corrosion. 

Dow claims that the new mixture 
will give engine cooling systems 
protection against rust and corro- 
sion, freezing and over-heating from 
—40° F. to 240° F. for a full year. 

e e e 

Pump your brakes to stop safely 
on a_ slippery pavement. Brake 
sharply for an instant, let up and 
then brake again and let up. 

e e e 

Ask a dozen different truck driv- 
ers what “defensive driving” means 
and you'll get a dozen different an- 
swers like: “Drive like everyone 
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else is crazy” or “Defensive driving 
means being alert and careful at all 
times.” What’s your definition of the 
phrase? 

Remember back when “wrecks” 
were “accidents” and they were 
blamed on bad luck? Now we call 
them wrecks and establish the leg- 
al cause for each one. But moving 
forward a step further, we are de- 
veloping the “defensive driving” at- 
titude idea among those who pilot 
our trucks. 

The driver with a defensive driv- 
ing attitude realizes that skill and 
observance of traffic regulations 
aren’t always enough to keep him 
out of accidents. There’s the other 
driver to be considered. Does he 
know or care about driving a vehicle 
correctly? 

The defensive driver adopts the 
attitude that almost all accidents 
can be prevented. It gives him a 
positive outlook and teaches him to 
keep the control of traffic situations 
_in his own hands. 

This is true whether he drives on 
city streets, super-highways or 
across a logging road or construction 
project. A driver must learn that 
“recognition,” “understanding” and 
“knowledge” are very important fac- 
tors in his work. 











WITH ADDITION of seven International Harvester and two Ford ‘‘cab-over- 
engine’ tractors, Patrick Cudahy Inc., Cudahy, Wis., has originated new 
concept in advertising, according to G. C. Van Hauser, manager of distribution. 
Removable 4- x 8-ft. panels, which carry changeab!e advertising material for 
many of the firm's products, have been installed on all trailers and straight 
trucks. White and red color scheme is designed for eye-appeal. New equip- 
ment will bring total number of Patrick Cudahy units in operation to 67. 





He must recognize adverse con- 
ditions that affect his driving. He 
must understand how they affect 
the control and safety of his vehicle. 
And he must know how to over- 
come them. With these three key 
words put into practice, defensive 
driving becomes second nature. 

Here are some of these adverse 


conditions we must guard against: 
the acts of others, conditions of 
streets and highways, weather con- 
ditions, the condition of our vehicle 
and other vehicles, time and even 
our own driving, physical and 
equipment defeciencies. Remember, 
when you’re on the road—DRIVE 
DEFENSIVELY! 












PAPERLYNEN 
CAPS 


. put your selling message 
across — just as you want it. 
This is the original and 28 year 
leader in sanitary headcoverings! 
The cap with the patented ad- 
justable headband that retains 
the size of wearer without sta- 
pling or clips. (] FREE SAMPLE? 


Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are ‘up front’ 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering. 
| Want samples of monthly slogans available? 


TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals. 
7] SAMPLE? ; 


_}) PALCONET — new for women food 
handlers, sanitary headband & hairnet 
combination. 


/ Name of Company where you buy headcoverings 





FREE SAMPLES fe) 


PAPERLYNEN COMPANY 
Clip attach a a 
555 West Goodale Street Dept C-72 
Columbus 16, Ohio 
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to letterhead 








INToh AMM AUI=Xonm™ sXoLeLe late mulerel= 
SIMPLE - FAST Poss PROFITABLE 










Tele-Sonic 


MEAT BAGGERS 


Automatically OPEN bags for 
filling for ONE GIRL OPERATION! 


Simply place a batch of bags in position and bags 
open automatically ready to quickly receive your 
product. In one fast motion, the operator inserts 
product and delivers filled bag to a conveyor for the 
closing operation. 


Machines are stainless steel, engineered to give long, 
trouble-free service. Every meat product that can be 
packaged in bags (poly-cel, poly-mylar, Cryovac, Saran, 
Polyethylene, cellophane,) can be done better with a 
= And there is a machine for every type meat 
product. 


Write for illlustrated literature. 


Tele-Sonic Packaging Corporation 
208 W. 27th Street, New York 1, N. Y. 
2715 West Peterson Avenue, Chicago, Illinois 
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SALT 
OF 
UNEQUALED 
QUALITY 





@ An increasing number of canners, bakers, meat packers and other food processors now specify 
: Sterling Purified Salt in all their operations. Always more than 99.9% pure sodium chloride (less than 
30 ppm calcium and magnesium, less than 0.2 ppm trace metals), this remarkable preduct also offers the 
distinct advantages of a granulated salt. It is uniform in crystal size—won’t ‘‘break up’’ in handling. It 
has a constant volume for any given weight—can be measured with precision. And Sterling Purified Salt 
dissolves instantly and completely in every salting operation—thus insuring uniform flavor, color and 
y texture in food. We urge you to test Sterling Purified Salt and compare the results with the salt you are 
can using. You can arrange a test by contacting International’s local representative or the nearest district 
| office: Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., 
Pittsburgh, St. Louis. Or write direct to International Salt Company, Clarks Summit, Pa. 


= 






TERLING 


* INTERNATIONALCOEE 


“A STEP AHEAD IN 


SALT COMPANY 


SALT TECHNOLOGY” 
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HOT or COLD 


STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


1. Modern design 


2. Special ever-bright alumi- 
num alloy 


3. Easily cleaned 


4. Self contained unit, easily 
installed 


5. Ever-lasting 


6. Stainless steel bowl— 
optional 


, tae Ta mee, “ek, 


\ 


- Removable P-trap for use 
in areas where floor trap is 


required 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 


10. Designed especially for 


meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mré. co. 


13700 Firestone Bivd. Santa.Fe Springs, Calif. 
UNiversity 8-6701 











| 











Florida Meat Specialty Plant 


[Continued from page 17] 


dividual cellophane sheets to hold 
the juice in the meat. The steaks are 
placed on boat trays and over- 
wrapped with poly sheets before be- 
ing packed in fibreboard shipping 
containers. 

The firm has recently expanded its 
line to include chile and barbecued 
items. The seasonings are prepared 
in a four-kettle cook room and 





RIGHT: Employes 
print posters pro- 
moting the compa- 
ny’s products with 
silk screen equip- 
ment. BELOW: 
James Faust, as- 
sistant advertising 
manager for Hen- 
derson, works on 
the lettering for a 
large meat booster 
poster. Printing fa- 
cilities give flexibil- 
ity in promotion. 





pumped with a Waukesha unit to the 
packaging stations. 

The firm merchandises its products 
through the entire eastern half of the 
country with its own sales staff sup- 
plemented by extensive distributor 
contacts. To help sell its products, 
the firm has its own art department 
which uses the silk screen process to 
prepare full color banners. These are 
designed to aid the public feeder in 
featuring different portion control 
items; the posters do not carry any 
brand identification. It is felt that the 








posters are more acceptable to the 
feeder without any specific brand 
tie-in. If the poster helps him to 
move the food, the company will get 
its share of the business, president 
Young claims. 

In the belief that it can maintain its 
own equipment best, the firm carries 
on its own laundry operation. The 
laundry provides a clean work cloth- 
ing change daily for 150 employes 
and is equipped with a washer, spin 
dryer and presser. One employe is in 


charge of the operation. The decision 
to install this department has proved 
to be sound since laundry bills have 
been reduced by approximately $7,- 
000 per year, according to chief ex- 
ecutive Young. 

The plant employs four mechanics 
under C. L. Stout, plant engineer, to 
maintain fabricating and conveying 
equipment. 

Refrigeration compressors’ are 
rated at 155 tons. The group includes 
a Fuller booster compressor that has 
increased the refrigeration capacity 
of the setup, declares Stout. 





ABOVE: Ray Mewshaw, vice presi- 
dent in charge of plant production, 
checks the butting of aluminum 
sheets which are held in place over 
a core of insulation by special 
glues and masking tape. 
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“BOSS dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 


























Ceied No. of 4” Method of For Ext 
msl WE Belt Scraper | Charging and | 1% “%e 
er eee Stars Discharging tage Sige 
Upper Shaft 
No. 121 Upper Shaft Citienins 20-6 point 
BOSS 200 20 20-6 point— Sau thes stars 
Universal Lower Shaft oney ail Lower Shaft 
Dehairer 20-10 point ee 20-10 point 
stars 
No. 150 
BOSS ? Hydraulic 16-4 point 
Hydraulic es 10 12-4 point Grate Lift stars 
Dehairer 
BOSS Hydraulic Grate Dehairer 
No. 46-B 
BOSS s Mechanical 
Grote 120 10 12-4 poles Grate Lift 
BOSS Grate Dehairer Dehairer 
No. 35-A Sonal 
Baby BOSS 60 7\/, 12-4 point Grate Lift 
Dehairer 
No. 145 icikal 
Cincinnatian 20 2 11-3 point re 
. Grate Lift 
Dehairer . 





























For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 





“The Cincinnatian” 


THE (Reinet eas SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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WANT LOW COST, EASY-TO-HANDLE COLOR PROTECTION? 


PFIZER BULK &. 
ERYTHORBIC 


ACID KEEPS § 


ut ELEPHANT 


IN THE PINK 





We can count on mammoth sales of franks, hams, bacon and 


eye-appeal and sales-appeal. 


Clip and mail coupon below: 


other processed meat products when they are protected against 
color-fading with efficient, inexpensive Pfizer Erythorbic Acid 
or Sodium Erythorbate. § Pfizer Erythorbic Acid and 
Sodium Erythorbate are sold in low cost, easy-to-handle bulk 
form, especially suited to high speed processing equipment. 
Saves you time, saves you money. {J Just add a few ounces of 
erythorbic acid or sodium erythorbate to the chop for franks, 
bolognas and luncheon meats. Spray it on pre-sliced hams 
and bacon. Add it to the pump pickle for hams, or to the 
curing pickle for corned beef. Whatever the method used, 

you can count on a meat product that will retain its original 





Science for the world’s well-being 


(J Please send me Technical Bulletin 100, 
Pfizer Products for the Meat Industry. 
And a working sample of 

0 Pfizer Erythorbic Acid 

[] Pfizer Sodium Erythorbate 


Chas. Pfizer & Co., Inc. Name 








Chemical Sales Division 











Title 
630 Flushing Ave., Brooklyn 6, N.Y. Caen 
Branch Offices: Clifton, N. J.; _ 
Chicago, Ill.; San Francisco, Calif.; Address. 
Vernon, Calif.; Atlanta, Ga.; Dallas, City. State 





Texas; Montreal, Canada. 











_ Quality Ingredients for the Food Industry for Over a Century 
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On a weekly luncheon meat volume of only 22,500 lbs.... 


new Flex-Vac 6-12 . 


vacuum packaging 


nets 24.7% . 


} return on 







eee 


If you’re like many luncheon meat packers, you’ve 
probably questioned whether you should purchase over- 
wrap equipment or invest in the costlier FLEx-Vac 
6-12 vacuum packaging machine. 


Now a comprehensive study provides some solid facts 
on which to base your decision. 


This study shows that packers using the new FLEx-VAC 
6-12 save 99 cents on every 100 lbs. of 6 oz. luncheon 
meat packaged, as against conventional overwrapping. 
On a weekly volume of only 22,500 Ibs., FLEx-Vac 6-12 
vacuum packaging reduces costs $11,138 annually. 
That’s production savings alone! 


Some packers also have reported sales increases of up 
to 200% since switching to FLEx-Vac 6-12 vacuum pack- 
aging. It’s easy to see why. Consumers prefer the fresher, 
more appetizing look of meats this remarkable new 
machine delivers. But even without taking this into 


STANDARD PACKAGING CORPORATION 


cok 


‘= investment! 








FLEXIBLE PACKAGING DIVISION, CLIFTON, N. Jd. 
MODERN PACKAGES DOIVISION, LOS ANGELES, CALIF. 









account, look at these additional returns on investment 
you can expect from the FLEex-Vac 6-12 at various 
volumes: 








23,000 





Get the complete details of this outstanding packaging 
savings story. Write today to the address below nearest 
you for your free copy of the new illustrated booklet, 
“A Good Steer”. 















THE NATIONAL PROVISIONER, JULY 9, 1960 





tment 
arious 











AGRICULTURAL agents attend on-the-hoof cattle grading demonstration at 


recent two-day study of terminal market operations in National Stock Yards. 


ce ) 


NSY Market Work is Studied 


GRICULTURAL leaders from 
32 Missouri counties in the Na- 
tional Stock Yards (Ill.) trade area 
made a two-day study of terminal 
market operations at the yards re- 
cently, including grading of live an- 
imals, slaughtering of livestock and 
carcass demonstrations. The live- 
stock marketing study was at- 
tended by about 50 county agents 
and assistant county agents. 
Sponsored by National Stock 
Yards market interests, in coop- 
eration with the University of Mis- 
souri Agricultural Extension Serv- 
ice, the study was under the lead- 
ership of J. W. Burch, extension 
animal husbandman, and Glenn 
Grimes, extension economist in live- 
stock marketing. 
A visit to the hog house afforded 
an inspection of facilities and a dis- 


@@Pussion of trading practices at the 


caging 
earest 
oklet, 
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world’s largest hog market. A sal- 
able supply of approximately 15,500 
hogs for the day already had 
found outlets to local packers and 
shipping interests. Hog house per- 
sonnel were busily engaged in 
weighing the animals and loading 
them on trains and trucks for de- 
livery to packing plants located in 
all sections of the country. 

The visitors had an opportunity 
to observe the loading of hogs at a 
recently-completed division where 


gt two- and three-deck trucks 


ere receiving live cargoes for de- 
livery to packing plants located in 
many states. Live hogs are shipped 
from the market to such distant 
states as Florida and California. 
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Large numbers also are transported 
daily to plants extending eastward 
to the Atlantic Seaboard. 

Of particular interest to the ag- 


ricultural agents was the grading 
demonstration, in which the animals 
ranged from the excessive fat-type 
to the lean meat hogs which current- 
ly are enjoying the greatest demand 
from the meat packing industry. 

Following the hog house visit, a 
trip was made to cattle pens for a 
briefing on the various grades of 
slaughter steers, heifers, cows and 
calves. Assisting in the demon- 
stration were cattle salesmen and 
other yards personnel. 

The visitors were guests of mar- 
ket interests at a dinner at the 
Sheraton-Jefferson Hotel in St. 
Louis. Industry leaders discussed 
the advantages of terminal market 
selling and current and future mar- 
ket prospects for the various species 
of livestock. 

The agents had an opportunity 
to observe actual buying and selling 
operations of livestock and the es- 
tablishment of prices. The program 
also included grading of lambs at 
the sheephouse, a stocker and feed- 
er cattle demonstration in the feed- 
er division of the yards and a meat 
slaughtering and carcass study at 
the National Stock Yards plant of 
Swift & Company, the largest pack- 
inghouse in the yards area. 


Packer Finds Little Relation Between 
Productivity and Accident Occurrence 


What is the relationship, if any, 
between gang speed and accidents in 
a beef dressing operation? When do 
most accidents occur during the 
work day? What is the relationship 
between job experience and acci- 
dents? On what day of the week do 
accidents most frequently occur? 

These are some of the questions 
that the management of Seitz Pack- 
ing Co., Inc., St. Joseph, Mo., studied 
at the request of its safety commit- 
tee, says E. Y. Lingle, president. 

Approximately two years ago, 
management placed the beef gang at 
its new beef plant on an incentive 
program. With the new operation, 
which makes use of a modified rail 
dressing system, the plant experi- 
enced a marked increase in acci- 
dents, Garland Wilson, vice presi- 
dent, reports. 

The safety committee, headed by 
Phil G. Denver, personnel director, 
suggested that perhaps there was a 
relationship between the increase in 
accidents and the new work tech- 
niques which, together with the ex- 
panded physical facilities and the 
elimination of a certain amount of 


non-productive effort, increased the 
work tempo. 

The study disclosed that there was 
virtually no significant relationship 
between gang productivity and the 
occurrence of accidents. The days 
during which no accidents occurred 
had an average productivity rating 
of 107.9 per cent, as against 107.2 
per cent for days on which accidents 
occurred, reports Lingle. 

During the period of the study, 27 
accidents occurred on the beef dress- 
ing floor. Of these, 11 occurred dur- 
ing the first half of the shift and 14 
during the second half—a percentage 
ratio of 41 to 59. This ratio was ex- 
pected since fatigue and accelerated 
speed to end the work day often con- 
tribute to a higher afternoon acci- 
dent rate. 

It was discovered that work ex- 
perience apparently has no relation- 
ship to accidents because both 
groups—the injured and the non- 
injured—were seasoned and skilled 
butchers. The average seniority for 
the injured group was 7.3 years and 
for the non-injured, 8.7 years. 

Management, which plans a work 
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| load of approximately the same 

i. | dressing volume for each work day, 

Portable Schermer Hog Lift and | reasoned that accidents would occur 
| in an even pattern. 


H u ma ne Stu n ner | Actually, the accidents occurred as 


Th ble Sch i Ake toe ein follows: Monday, 8; Tuesday, 3; 
e portable Schermer Hog Lift, . 2 am 
bination with the Schermer Stunner, is the Wednesday, 5; Thursday, 4; Friday 7, 








most economical, humane slaughtering de- | and Saturday 5. Monday and Friday, 

vice in the industry! | the day after pay day, had more than 

Hog a lift and then ge Naan _ | the expected number of accidentsg) ? 

matically operate a spring that causes the | E 

bottom oo lee. Now the hog is in a firmly | George A. McGlumphy, plant 

wedged position and cannot move. | manager. 

After the hog is stunned with either one of The company, which is a member 

the Schermer Humane Stunners, the lift is | of the National Safety Council, in- 

tilted by operating a side lever, and the hog | tends to stress individual responsi- 

is ejected on to the floor or a conveyor sys- ee : aps 

tem. Lift and hinged bottom then automati- | bility for safety, in addition to the 

cally return to original position. | obligation of foremen and stewards 
—— OVER 200 HOGS PER HOUR CAPACITY. | in promoting safe work procedures, 

ein ER SS SP TEAS ANAS SED a OE A NETS SR a eae NS | Wilson asserts. 


NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER manufactures a complete line of mechani- 
cal and electrical humane stunning devices 
FOR STEERS, of specialized design for every purpose. 
COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 


Wilson Says All Plants 
| Comply with Humane Law 


Methods of handling and process-™ 
| ing livestock in all 10 Wilson & Co. 
meat packing 
plants are in full 
compliance with 
the provisions of 
the federal Hu- 
mane Slaughter 
Act, E. A. Trow- 
bridge, vice 
president in 
charge of the 
company’s meat 


BETTER MEAT PRODUCTS-LESS WORK & cperations, announced this week 
“A program for installing and us- 
WERNER CUTTER- MIXER “ing approved electrical stunning 


equipment in the company’s pork 
processing plants has recently been 
completed,” Trowbridge said. “The 
| completion of this program, along 

' . “ | : 
C U T T E R lai : — aa | with the approved humane mechan- 
‘ —— : : ical method of stunning cattle, sheep 
A N D) and calves which is in use in the 
hin: Wilson plants, means that all species 
M | 4 E R a of livestock are now processed by 
; Wilson in compliance with the act.” 


c ‘oy, BIN ED i ee. ™ For many years, Wilson & Co. has 


taken a leading part in livestoc 


IN ON F 3 : 4 i and meat industry programs de- 


signed to insure humane handling. 
MACHINE! 





Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. ® Telephone LExington 2-9834 

















MADE IN U.S.A. Another Anti-Trust Suit 
WERNER CUTTER-MIXER (CUTTENA) Filed Against Teamsters 


This streamlined, easy-to-clean meat cutter with built-in mixer will 
product and lessen your work. Cuts, chops, 





aie aod! ‘Seco ba var your A second anti-trust suit charging 
< ) enizes, a ‘ . 

pevemes: No separation of fat; no hand-turning of meat. Push-button controls ‘ened | = illegal boycott of non-union meat 
‘or operator's safety and convenience. Individual motor drives; turret-mounted bowl— vendors has been filed by the U. S. 


years of trouble-free operation. Two speeds on cutter: two on b 
: a : owl. Bowl operates * * 
independently of cutter and mixer. Dial revolution counter; removable anahinter. Department of Justice against Los 


Rae pe eS trough. Air-lifted cover; stainless mixer and cutter blades. Angeles Meat and Provision Drivers 

pion in its field; booklet and specifications on request. Local 626 and Mayer Singer, busi- 

ee ee ness agent for the Teamsters union 

local. A suit charging restraint of@ c 

trade in the shipment of yellow 

grease to foreign markets was filed 

earlier against the local, Singer and 
other union officials. 


WERNER MANUFACTURING Co. 
209 North St. Yale, Michigan 
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Desired 
pickle percentage 
with Hagan Scale 
—automatically! 









The ham on the Scale is pumped automatically, while 
HAM PUMPING TIME-SAVER 1 operator clamps needle in ham on left. 





While ham is automatically pumped, operator inserts needle 
in the artery of the ham on the right. 














Operator pushes pumped ham into receiver, at the same 
time moving ham from left onto the Scale. 


ae ' 









: a % } 
3 * 
Boy, © ». % 
- “ 4 . 
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ig 4 Ham on Scale has been pumped, so operator pushes it Cycle is now complete, and while ham on Scale is pumped, 
rt towards receiver, moving right ham onto Scale. operator is inserting the needle in the next ham on the left. 
S. 
9S 
rs DOUBLE SAVINGS ... with the pumping. The Hagan Ham Scale 
i= Hagan Automatic Ham Scale. Not can save you time and money. For 
yn only a time saver, the Hagan Scale more detailed information, phone CALG Oo N company 
of@ © is far more accurate than manual WdAlnut 2-3737, or write: HAGAN CENTER, PITTSBURGH 30, PA. 
1W 
od 
ad 

DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
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CR@WL: 
hydraulic 


MARIK 


mechanical 






REST 


retail milk packaged condensing unit 
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FIELD-PROVEN DEPENDABILITY 
you can count on! 


The performance records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship .. . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 
every day that your truck is in service. 


The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him. 











This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over’” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain,on the seams during freezing. 
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| MAME 5 1NY COMBINATION i 
mae OF UNITS 10 SOLVE se 
(erm VR PROBLEMS a 
| SOURCE = as 
I => a | 
sh 
SR ly 
BLOWERS PLATES Be 
hi and low temp —_|quick action and hold-over pe 
th 
of 
th 
Re. 
LOW-TEMP BLOWER | ee 
The advanced design of the KOLD- . 
HOLD SUPER “50” Blower offers im- vr 
portant advantages over conventional . 
types of blowers. Its “Ribbon” design | ye 
gives more load and aisle space. The two | \ 
fans are positioned to direct the i@vp@' 
around the load to envelop your product 
in a protective blanket of cold. The 1 
SUPER “50” represents the ultimate in | n 
load protection for truck bodies. 3 
n 
&§ k 
fap HYDRAULICALLY 
DRIVEN CROWN UNITS ; 
I 
t 
\ 
I 
1 
i 
The CROWN hydraulic system drives the } 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road. | 
Power is derived from the truck engine 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor | 
which drives the condensing unit. ; 
PACKAGED CONDENSING UNIT 
This KOLD- 
HOLD unit is a 
complete high- | 
side ready for | 
installation and 
use in freezing 
“hold-over’’ 
si — plates. It features 
easy installation and servicing. Plugs into 
electrical outlet to freeze plates in truck on 
“stand-by” or over night. 
WRITE TODAY FOR 
FREE CATALOG NO. 58 
KOLD=HOLD. 
De |: 
division 
Tranter Manufacturing, inc. 
200 E. Hazel St. Lansing 9, Michigan 
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Packers Serve for Better Government 
[Continued from page 20] 


city affairs.” He explains: “That’s why I think business- 
men should get interested in their local governments, 
as they would do everything to keep the taxes down 
and the city in good financial standing. After all, a city 
should be run as a business, not spending money foolish- 
ly just because it belongs to the taxpayers. I wish more 
Pusinessmen would take time to be politically active 
and not sit around their own businesses and gripe about 
what the city is doing. They should get in and see if 
they can’t change some of the things going on instead 
of complaining.” 

Mayor Oldham comes from a political family. His fa- 
ther, Preston, served as chief deputy in the sheriff’s of- 
fice for 23 years. “The family has always been Demo- 
cratic,” he notes, “but one thing for sure, we have 
always voted for the good man, disregarding politics 


and all streets, water, gas and sewer lines, etc., are 
planned with those needs in mind so the taxpayers won’t 
have to pay to replace them as more industries are built. 
Being mayor of an expanding city has “its headaches 
and worries,” says Oldham, “but I enjoy it and it is very 
educational. A man never knows how many kinds of 
questions he can be asked and, naturally, they are very 
important to the person asking them. It is best to have 
a good answer.” 

The village of Forest Park, Ill., with a population of 
15,000, was $68,000 in the red when Swift’s William H. 
Meyer was elected mayor in 1955. 
“We've put the village in the black 
since then,” Meyer points out, “but 
the only way we did it was by 
applying the principles we learned 
in business to the financial problems 
of our town. Government is busi- 








LD. | ness, big business, and should be 
roi and religion. I have always been active in Lee’s Summit operated as such.” 
nae affairs, and when both Democrat and Republican leaders Meyer, who was re-elected in 
sign came and asked me to run for the mayor’s office, I said, 1959 for an additional four-year 
two ‘Well, that’s it;’ if the Republicans thought enough of me term, has been with Swift for 36 
ai to want me to run, I’d take the chance.” W. H. MEYER years. “Swift encourages its em- 
duct “4 Oldham, whose salary as mayor is distributed among ployes to participate in politics,” he 
The 12 Lee’s Summit churches, says, “I didn’t take this explains. “In fact, a few years ago, there were 10 of 
in mayor’s position to gain a political job. I took it because us here at one time who were serving as scheol board 

I wanted to help our city. I am interested in Lee’s Sum- presidents. The company will even let you off for a four- 

; mit, and we have over 7,000 people that any man would year leave of absence to serve in public office.” 

be proud to be mayor of.” While mayor of the 104-year-old village, Meyer has 
Oldham’s mayoral duties require about half the time established a planning and zoning commission and cre- 
that he would normally give to the administration of ated a health board. He presides at council meetings 
his sausage company. “I built this business from the twice a month. “A considerable amount of my spare 
basement of my home, grinding the sausage by hand, time when I could be with my family is taken up by 
to what it is today,” he notes. “Anything that is worth- village business,” he admits. 
while has to be worked for, then you appreciate it more.” Aside from his political and business activities—he’s 
His brother-in-law, Ernest Gibson, is vice president of assistant to the manager of the Swift industrial relations 
the sausage concern, so Oldham feels that the plant is department as well as head of the employe relations 
in good hands while he’s looking after city affairs. The division—Mayor Meyer has been teaching Sunday school 
the plant received federal inspection last December and for the past several years. He and his wife, Jean, have 
his business is expanding rapidly. Oldham also spends quite two married daughters, Mrs. A. R. Erhardt and Mrs. 
= a bit of time making talks all over Missouri but he says P. M. Elbert, and five grandchildren. 

eon he meets a lot of nice people that way. “As mayor, I have received a real liberal education,” 

a4 Mayor Oldham believes his city will continue to grow Meyer observes. “I feel-like I’ve acquired a strong moral 

stor because it is a “planned” city, mapped to encourage in- fiber while mayor. I try not to do anything for one per- 
dustrial development. He had a study made during his son in the community that I couldn’t do for all of them. 
ae first year as mayor to project the city’s future needs This keeps you out of trouble.” 

). 

a New York State Meat Packers Association Accepts throughout the state. Peckiess would 

| e e e 2 ce} a 
+. Albany Invitation to Help Draft Inspection Bill be peterpan 
1B Member of the New York State visions of the proposed administra- now. Those not paying anything at 

m Meat Packers Association have tion bill, scheduled to be introduced present still would not have to pay 

adits pledged cooperation with Gov. Nel- in the next session of the legislature. anything under the new setup. 

Ori son Rockefeller’s plans to put meat Association president Jerome B. Several members expressed the 





gan 
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inspection jurisdiction under a single 
agency and sponsor legislation to es- 
tablish a compulsory, uniform, state- 
wide inspection system. Under the 
proposed plan, patterned after the 
federal system with certain modifi- 
cations, at least half of the inspection 
costs now paid by the packers will be 
paid by the state. 

The NYSMPA, at a recent meeting 


g in Utica, voted to go along with the 


executive committee’s recommenda- 
tion to accept the invitation offered 
the association to sit down with state 
officials in the fall to confer on pro- 
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Harrison of C. A. Durr Packing Co., 
Inc., Utica, said he had received as- 
surance from both administration 
and legislative authorities that no in- 
dustry legislation would henceforth 
be introduced in the legislature 
without consultation first with the 
NYSMPA. 

The bill promised by the governor 
would delegate all inspection func- 
tions to one agency to be designated, 
either the State Health Department 
or the Agriculture Department. In- 
spection regulations and procedures 
would be compulsory and uniform 


feeling that inspection costs should 
be paid in full by the state, as in fed- 
eral inspection. Association treasurer 
Russell D. Schrader of Rochester and 
others pointed out that the consoli- 
dation of inspection functions under 
a single agency and uniformity of 
procedures would reduce inspection 
costs greatly and that total cost pay- 
ment by the state would result in a 
far greater protection for both the 
public and packers. 

Harrison said that in conference 
with the governor’s committee and 
with legislators it had been estimated 
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Season to taste 
with MAYER’S 


Compounded SEASONINGS 


for every 
meat 


product 






Custom-mixed... 
ready to use. Made 
from the world’s 
choicest spices ex- 
pertly ground and 
blended. Available 
in natural, part 


natural or soluble type. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 














DON’T GUESS— ONLY Used in Universities, Laboratories, 
KNOW $9495 Factories, U. $. Gov't Installations, 
THE FACTS 24 Offices, and the Finest Homes. 





















This precision instrument in 
gleaming, solid brass casing 
has a large dial for quick easy 
reading. It will tell you the 
humidity and temperature 
at a glance, without any 
calculations and computa- 
tions. Just hang on the wall 
indoors or out, humidity 
range 0 to 100%, tempera- 
ture range minus 10F to 
190F. More than 10,000 
Abbeon Humidity Indi- 
cators are in daily use. 





UNCONDITIONAL GUARANTEE 
Absolute satisfaction guaranteed or 
money refunded in 10 days, with- 
out question or quibble. 











Send your check with order, we 
pay postage;.or we will bill you, 
plus postal charges. 


Model M2A4_—_— Diameter 


P.S. If you are interested in Humidification or Dehumidification, we will be glad to send 
our literature giving ‘‘FACTS ON HUMIDIFICATION" (without obligation of course). 
Send Order Today To: 


























ABBEON Inc, ies: 179-185 Jamaica Ave., Jamaica 32, N.Y. 
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that the entire cost of inspection to 
the state would be about $2,000,000. 

NYSMPA member John Krauss of 
John Krauss, Inc., Jamaica, N. Y., a 
former president of NIMPA, said 
that packers in the metropolitan 
area are interested in becoming 
part of the state organization and 
said he would help “bring New York 
City back into the state.” © 


MID Memorandum Covers 
Sausage Moisture Control 

“Interpretation of Laboratory An- 
alytical Results on Cooked Meat 
Sausage Samples” is the subject of 
Memorandum MID-60-16 issued by 
the Meat Inspection Division, U. S. 
Department of Agriculture. The 
memo reads: 

“The probability that a sample of 
sausage may not be fully represen- 
tative of the product being produced 
in the establishment has been recog-Qye® 
nized in instructions to inspectors to 
evaluate laboratory reports with 
full consideration of the potential of 
variation which is associated with | 
sampling the product [Manual of 

j 





Meat Inspection Procedures 18.62 
(j) ]. Normal variation in laboratory 
analytical results is also a factor to 
be considered. 

“These variations have been char- 
acterized in a collaborative study by 
MID and industry laboratories. On | 
the basis of this study, individual | 
analyses for added moisture in a 
single sample might be expected 
(95 per cent probability) to vary by 
+ or — 2 per cent, Examples: 

Added Moisture Range of Added Moisture 


by Analysis (95 Per Cent Probability) | 
(Per Cent) (Per Cent) | 
9 7tol 
10 8 to 12 
iW 9 to 13 
12 10 to 14 


“Interpretation: A. Analytical Re- 
sult over 12 Per Cent—The inspec- 
tor should require immediate cor- 
rective action to reduce the moisture 
content of the sausage. B. Analytical 
Result 11 to 12 Per Cent—The in- | 
spector should carefully review all 
details of the moisture control rou-% ~~ 
tines. Changes in formulation or 
manufacture need not be required 
unless the review indicates that the 
added moisture has been increased 
due to changes in production. Ad- 
ditional samples of product from 
subsequent lots should be taken and 
if the results of two consecutive 
samples fall in this range, the in- 
spector should take action as out- 
lined in ‘A.’ C. Analytical Results 10 
to 12 Per Cent—The inspector should 
continue the usual inspection rou- 
tines but submit samples from sub-@ 
sequent lots. If the results of four 
consecutive samples fall in this 
range, the inspector should take 
action as outlined in ‘A.’” 
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Atntes Sift 
Needless Waste of Valuable 


All smoke generated in the Attias System is 
fully utilized for COLOR, PRESERVA- 
TION and TASTE. But all too often, in old 
conventional smokehouses or inferior air 
conditioned houses, it is wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 
selves in one year or less 
... and keep on earning 
substantial income for 
years afterward. 

We'll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 









Call your SMOKEHOUSE SPECIALIST at 


, 
1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 





Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
Inquiries to: 

Griffith Laboratories S. A., 
Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax, 

San Francisco 24, Calif. 

(ATwater 2-8676) 

Southeastern States Representative: 
H Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

Southern States Representative: 

H. D. Laughlin & Son 

3522 North Grove 

Ft. Worth, Texas (MArket 4-7211) 
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PROTECTIVE FOOD 
PACKAGING 


Plain or Printed 


Offset or Letterpress 





s 


Frozen foods, fresh foods, prepared foods, 


Schoettle packaging service is helpful and complete. 
98 years of experience. Precision paraffin 

coating inside and out provides a protective 

barrier against grease, moisture, heat, cold. Plain 

or printed these cartons are geared to your 

product requirements and your-production lines. 
Brilliant printing by offset or letterpress. 

New plant, new four and five color presses mean 
speedy delivery and low costs. Find out today 

what Schoettle can do to make your packaging more 
attractive and more economical. Cgj], write or wire. 


EDWIN J. SCHOETTLE 
COMPANY, INC. 


500 CHURCH ROAD 
NORTH WALES, PA. 
OXbow 9-4444 


New York Office—CHickering 4-2559 
New England—No. Scituate, Mass.—LInden 5-2858 
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‘Marit 
Nonfat Dry Milk 
can do for your 
Sausages and 
eye Wiers 





Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 


This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


Send for Free bulletin 
American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 








M «MM converter... 
SLICES ...instead of chops! 


unique knife arrangement provides fine, 
uniform cutting of meat, fats, bones, etc. 

















M & M's exclusive design of small staggered cutting knives in a large 
cylinder allows material to be sliced . . . not chopped. This provides 
faster and more uniform processing. 


A large rotating cylinder in between heavy-duty roller bearings eliminates 
an overhanging flywheel. The all-welded, compact steel construction of 
simple design assures trouble-free operation with low maintenance costs. 


M & M Meat Converters are available in a number of different sizes. 
Three units shown are available with top or side intake and side or 
bottom discharge. 


Write today for complete information. 


MITTS & MERRILL 


1001 SO. WATER ST. ¢ SAGINAW, MICHIGAN 
BUILDERS OF WORK-SAVING, MONEY-SAVING AND MATERIAL 
RECLAIMING MACHINERY SINCE 1854 109 
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- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


cor 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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ALL MEAT... output, exports, imports, stocks 








» 
ine, 
etc. 





as follows: 
BEEF PORK 
Week Ended Number Production (Excl. lard) 
M’‘s Mil. Ibs. Number Production 
a M's Mil. Ibs. 
July ee RO, Fe oceans eee ee 390 230.9 1,105 155.6 
June Ey Niece ean Cee T a 375 223.1 1,120 157.0 
July ORME f8hk-d: Acacia 361 195.3 1,038 145.2 
VEAL LAMB AND TOTAL 
) Week Ended Number Production MUTTON MEAT 
ee M’s Mil. Ibs. | Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
July - i are 92 12.0 255 11.5 410 
‘ June Sep MMs Scns wank toes 90 11.8 230 10.4 402 
July Mg PMN ero en eicare 84 11.0 218 9.8 361 


Lambs, 369,561. 





641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
July ag: Re re Sr sc ane” 1,030 592 247 141 
AN Filion) (eedseNr ceo 1,035 595 246 140 
TAL July UR eR AY 1,038 595 247 140 
SHEEP AND LARD PROD. 
109 Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
July EES skews awe cadteks 230 130 92 45 _ 35.4 
June > Oe eae era 230 131 92 45 —_— 35.7 
July GR ee cee hearts 231 131 91 45 15.1 38.6 


Meat Production Up For Week, Above Last Year 


Meat production under federal inspection for the week ended July 2 
. scored a small recovery after about two successive weekly declines as 
® volume for the period rose to 410,000,000 Ibs. from 402,000,000 lbs. for 
the previous week. Volume of production last week was also about 13 
per cent larger than the 361,000,000 Ibs. produced in the corresponding 
week last year. Only hog slaughter continued to decline, while butcher- 
ing of the other classes was up and including that of hogs, larger than 
a year ago. Cattle kill numbered about 62,000 head larger than last 
year. Estimated slaughter and meat production by classes appear below 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 








World Meat Production Set New All-Time High 
Of 100,500,000,000 Ibs. Last Year; Beef Down 


RODUCTION of red meat in 44 
countries from which reports 

were received by the Foreign Ag- 
ricultural Service for 1959 reached 

an all-time high of 100,504,000,000 

Ibs. This volume represented an in- 
crease from 97,511,000,000 lbs. in 

1958 and a gain of about 19,000,000,- 

000 over the 1951-55 average. Pro- 
eth a duction on all continents except 
South America was up, with the 
sharp decline in Argentina offset- 
ting increases in the other countries. 

Europe was the largest meat pro- 
ducer last year, volume of output 
rising to 35,032,000,000 lbs. on that 
continent from 34,171,000,000 lbs. in 
1958. These totals do not include the 
Soviet Union, where volume at 13,- 
650,000,000 Ibs. was only slightly 
larger than the year before. Produc- 
tion in North America was placed 
at about 32,000,000,000 lbs., with the 

e United States producing over 27,- 
000,000,000 Ibs. of it. 

World production of beef and veal 
totaled 49,079,000,000 Ibs. for a small 
decrease from 49,787,000,000 Ibs. in 
1958. The decline in the world beef 
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aggregate was attributed to the 
sharp drop in production in South 
America, especially Argentina, 
where volume fell off to 3,902,000,- 
000 lbs. from 5,602,000,000 Ibs. in 
the previous year. 

Pork production for the 44 coun- 
tries was estimated at 42,204,000,000 
lbs. for about an 8 per cent increase 
over 1958 volume of 39,239,000,000 
Ibs. Of total 1959 pork output, Eu- 
rope turned out 19,150,000,000 lbs. 
last year, up slightly from 1958. 
Production of lamb, mutton and 
goatmeat amounted to 8,603,000,000 
Ibs., up from 7,930,000,000 Ibs. in 
1958. New Zealand and Australia 
produced 2,110,000,000 lbs. of the 
1959 supply. 


U. S. HIDE STOCKS 


Stocks of hides and pelts held in 
cold storage on May 31 totaled 67,- 
907,000 compared with 69,152,000 lbs. 
at the close of April, 56,593,000 Ibs. 
a year earlier and the five-year 
1955-59 average of 76,463,000 lbs., ac- 
cording to the USDA. 


AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
184,300,000 lbs. on June 25. This vol- 
ume was 20 per cent above the 153,- 
000,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 43,200,000 lbs. for a 24 
per cent drop from 56,500,000 lbs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks and a year earlier. 


June 25 stocks as 
percentage of 
inventories on 


June 11 June 27 
1960 1959 
HAMS: 
Cree BPR. on. ck cca ices 101 86 
Frozen for cure, S.P.-D.C. . 94 174 
Total Rams ....... 42.2. cccces 96 142 
PICNICS: 
Ce, BIG. 6s neces cea 86 80 
Frozen for cure, S.P.-D.C. . 97 246 
Total pleniles....5...0.c cscs 95 182 
BELLIES: 
Co aa cdaweesy eee 96 76 
Frozen for cure, D.S. ...... 106 64 
Cured, S.P.-D.C. .....06..0 103 109 
Frozen for cure, S.P.-D.C. . 91 130 
OTHER CURED MEATS: 
Cured and in cure ........ 97 103 
Progen £6F COre: 2. 666-24 94 79 
TUMOR GUO 6. va seaevasesss< 95 88 
FAT BACKS: 
COUPE BI, o cacinesivess osce's 97 105 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 94 121 
TOT. ALL PORK MEATS .... 94 120 
LARD & BPs. occ scccaveses 122 76 
PORE LIVER i552 ccc cess 95 85 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, May 1960-59, as 
reported to THE PROVISIONER: 








May. 

. 1960 1959 
Cattle, heal... aseenee 39,911 33,958 
Calves, head .......... 17,146 12,935 
pS eae 15,176 13,613 
eee 56,933 50,353 


Meat and lard production for May 
1960-59 (in lbs.) were: 


Sausage ........eeseeees 9,880,833 10,071,828 
Pork and beef .......... 11,083,182 9,931,400 
Lard, substitutes ....... 1,187,685 698,200 

Totals § .......+.+-+0-- 22,151,700 20,701,428 


As of May 31, 1960, California had 122 meat 
inspectors. Plants under state inspection to- 
taled 365, and plants under state approved 
municipal inspection numbered 50. 


Meats Lowest In Eight Weeks 

Meat prices, declining almost 
steadily in the last few weeks, for the 
week ended June 28 rested at their 
lowest levels in eight weeks. The av- 
erage wholesale meat price index for 
the period at 96.4 was the lowest 
since the week ended May 3. The av- 
erage primary market price index 
settled to 119.4 from 119.5 for the 
previous week. The same indexes for 
the corresponding week last year 
were 101.0 and 119.3 per cent, re- 
spectively. Current indexes were cal- 
culated by the Bureau of Labor Sta- 
tistics on the basis of the 1947-49 
average of 100 per cent. 
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U. S. WEEKLY MEAT IMPORTS 
Meat Imports D Since April; Below 1959 
* . 
ea mpo S Down since pri 7; BeEIOW Arrivals of foreign meat at east 
Volume of foreign meat which entered the United States in May fell and west coast ports were reported ” 
off sharply to 56,407,247 lbs. from after rising to 75,430,224 lbs. in April. in Ibs. as follows: a ) 
May meat imports were also somewhat below the May 1959 volume of NEW YORK, BOSTON, PHILADELPHIA 
67,410,607 lbs. The month’s drop in U.S. meat imports was largely due is Weeks ended June 17 seordlgse Ken 
° ° ° rom Argentina—187,840 canned beef. Austra- 
to the sharp cut-back in shipments from Australia and New Zealand. Ma—076.458' honalews bent Aud 50.574. boneless 
Imports from Australia at 11,514,064 lbs. were down from 19,097,853 Ibs. oe Pg cr Sgt woven ur cee 
in April and those from New Zealand declined to 10,964,034 lbs. from 29,150 boneless beef. Denmark—151,315 canned 
: . . k. y—25,920 d k. lland— 
15,559,160 lbs. in April. May imports of pork were mostly canned stock Cael cues Gk eae nae cece 
from Denmark and the Netherlands, with Canada supplying the fresh beef. New Zealand 4,787,706 boneless beef, 
a = 248,105 boneless mutton and 81,588 beef hind- F 
commodity. U.S. meat imports by country of origin are listed by classes quarters. Paraguay—46,080 canned beef. Uru- 
as follows: guay—36,000 canned beef. 
Fresh meats and edible offal —Cured meats— WEST COAST PORTS 
Beef, Veal L&M Pork Beef Pork San Francisco, week ended June 25: from 
Pounds Pounds Pounds Pounds Pounds Australia—19,680 boneless beef, 28,000 boneless 
Country of origin mutton. Mexico—38,820 boneless beef. Argen- 
I 6s kcue Pca pASas eS uc” GARR. © -dasshksan, . -ixceten oT rere tina—141,400 cooked boneless beef. Costa Rica— 
ED bck ee Sigs vow ences 7,545,762 Se |. -wwaweee &  ascadions © Zediesaiee 273,365 boneless beef. France—371 miscellane- ( 
IN Fo 0.x Sse at's) dcalarna bwiels 6 2,959,365 11,250 5,315,921 860 617,614 ous meats. Denmark—5,291 canned pork. Cana- 
— RAS e ate oe sae cAS I GRaeete - vebawbeses «wader Sue’ Beawcams da—32,261 fresh pork and 486 cured pork. 

NE Hoe cnhasene eave ging te. .eekweeee ~~) awd ses $$ awceeaeS--  -cadeleces 24,227 . 94: . 
TES OS Oa Satna. AN te Ce 8 tS, Sa aD ee oe 11,350 8 Se Cee See Sane Se eee fue 
Ireland 2.270.045 0 tralia—64,720 boneless beef and 89,620 boneless 
em igi es oat ea 3,611,241 aoke 1 tak ee Ar ae 10,332 mutton. Canada—32,920 fresh pork. Holland— 
New Zealand ............... 10,274,590 677,564 10,976 904 Roe aa 
Nt 5. ro sn oko 2,758,959 Sa ere 22,850 8,463 : ee 
Totals—May 1960 .......... 29,419,962 4,652,036 5,341,647 203,628 671,986 Portiand, week ended June 27: from Australia 

We > bees cnkex 28,420,736 4,635,768 5,535,799 12,875,448 878,437 —34,720 ge gg 8 aga fresh pork. Dan- 

Canned meats——_—_ Sausage General hee See eee 
Beef Pork Miscel. Beef (treated) miscel. Totals ( 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds ia 

Country of origin 
Argentina .... 2,308,180 24,000 ........ GOMOO?  ..5s8hin. 85,000 2,653,794 S.e Record N. Z. Lamb Kill i 
~<a ga oa satan eee aa eee ws oa mee "Gees 2,912 — A record lamb slaughter for export } 
Canada ...... 23,565 244,457 GRR EE a 1,562 193,102 9,380,979 of about 18,000,000 head this year | 
Denmark .... 4,778 3,894,097 ee ee ae 4,488,899 ’ _ . | 
Germany ............. 184,584 ae xvi M7987 5. ss 236,273 has been predicted in New Zealand. : 
ee eee ee me. lee 2280.37 This number would exceed the pre-  f 
MICE hurt MET OM Ws i CY ae oo Bras 370 3,626,361 vious record of 17,400,000 slaugh- 
NE Dahan na ebebe-d) i setieuedel wavbascn.- cdatedes  orcberi. 10,964,034 ‘ . . } 
Paes ese lee CEES 108,000 tered last year. Up to about March, | 
SE cow ecca uae nee be 1,632,172 DERE. ccewberen eeaaere cunt 1,979,492 New Zealand lamb slaughter num- 
Uruguay ..... 794,632 Dn etre at! ho eee Chon Be 36,086 848,718 c 
All others ... 5,500 65,818 i 82,962 1,886 3,027,718 bered 12,553,336 head, up by about 
Totals—May 1960 3,710,903 10,840,507 800,787 60,300 386,135 319,356 56,407,247 . ~ , 0; 

May 1959 4,945,395 8,809,957 768.333 ........ 181,052 359,682 67,410,607 1,360,000 from last year. Average 

Note: In addition to the above, imports of horse meat from Mexico were as follows: dressed weight was 31.57 lbs., or 

May 1960, 80,000 Ibs.; May 1959, 243,672 Ibs. io ; : J Ve 

about 34-lb. heavier than last year. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS "Sheep casings: 5350 5.45 
Pork sausage, bulk, dcl., Ib.) SMOKED MEATS (Lel prices quoted to manu- pg aoe go eye: pe theres 
ee re 37 @42 Wednesday, July 6, 1960 facturers of sausage) 20/22 pe Bt 3.65 @3.75 j 
Pork saus., sheep cas., Hams, to-be-cooked | 20/ Scat ay et ars ieee j 
in 1-lb. package 52 @58 7 ° | Beef rounds: (Per set) i oy |: REAR se 2.70 @2.80 ; 
- package ...... 14/16, wrapped .......... 49 cl 29/35 1.25@ 1.35 16/18 -1,35@1.45 / 
Franks, sheep casing, ear, / mm. ....1.25@1. BUR. vines < Selnale i 
in ith. petkeage .....: 65 @70 Hams, fully cooked, Clear, 35/38 mm. ....1.25@1.35 
Bologna, ring, bulk ..... 481% @55 PP nk sion. - ea a - Clear, 35/40 mm. ....1.10@1.25 
San ae... 38 Oe ams; to-be-cooked, : Clear, 38/40 mm: -:!11:20@1.35 CURING MATERIALS 
Smoked liver, a.c., bulk 38 @46 Sova o> aaa 7 Not clear, 40 mm./dn 80@ 85 
Polish sausage, self- Hams, fully cooked, Not clear, 40 mm./up 90@ 1.05 Nitrite of soda, in 400-lb. (Cwt.) 
perms omy 60 @72 16/18, wrapped .......... 49 Not clear, 40 mm.sdn. 75@ 85 bbis., del. or f.o.b. Chgo. $11.98 
Smoked liver, n.c., bulk 47 @53 Bacon, fancy, de-rind, Not clear, 40 mm./up  .90@1.05 Pure refined gran. 
2 . ~ 8/10 lbs., wrapped ........ 40 y : ROEOe Of GOGR cies sce ss 
New Eng. lunch spec. ..60 @67 gi Beef weasands: (Each) eaaghey = 
Olive loaf, bulk . 44% @53 Bacon, fancy sq. cut, seed- No. 1, 24 in.jup .... 13@ 15 Pure refined powdered nitrate 
Blood and tongue, n.c. .471 @69 less, 10/12 Ibs., wrapped 40 | _No. 1, 22 in/up .... 16@ 18 GEOOR pone cnc tani esd 0 46 
Blood, tongue, a.c. ....461%4@65 Bacon, No. 1, sliced 1-Ib. | Beef middles: (Per set) Salt, paper sacked, f.o.b. 
a ei heat seal, self-service pkg. 52 Ex. wide, 2% in./up 3.60@3.85 Chgo. gran. carlots, ton .. 30.50 ; 
Pepper loaf, bulk ...... 4414 @54 P Rock It in 100-lb / 
Pickle & Pimento loaf ..431%4@53 Spec. wide, 2% in.  2.65@2.90 pric Ra ie ‘ore - i 
Bologna, a.c., sliced Spec. med. 1%-2% in. 1.75@2.00 bags, f.o.b. whse., Chgo. 28.50 } 
6, 7-02. pack. doz. ....2.61@3.60 | Narrow, 1% in./dn. ..1.15@1.30 Sugar: R oe 
New Eng. lunch spec., SPICES j Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.25 
sliced, 6, 7-0z., doz. 3.93@4.92 (Basis Chicago, original bar- | Clear, 5 in./up ...... 38@ 42 Refined standard cane ae 
Olive loaf a ty Gal | Clear, 442-5 inch .... 29@ 32 gran., delv’d. Chgo. ...... 9.46 
sliced, 6, 7-0z., doz. ..2.93@3.84 Nini ati a bese: 4 Clear, 4-4% inch .... 20@ 22 Packers curing sugar, 100- 
Pi. cleat, Goce. don 2.78@4.80 ; ; Whole Ground | Clear, 3%-4 inch .... 17@ 19 Ib. bags, f.0.b. Reserve, 
P&P loaf sliced, epee Sei Allspice, prime ... 86 96 Beef bladders, salted: (Each) | Oe a, Ce eer ern 8.85 
6 pg douen 2.78@3.60 CE” sce tewess 99 1.01 7\% inch/up, inflated .. 21 Dextrose, regular: 
, PONT a ae ee 2 Chili DOPPOT cccece as 56 } 614-714 inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.41 
Chili powder ....... ss 56 514-614 inch, inflated .. 14 Ex-warehouse, Chicago .... 7.56 
— —— ata = . | Pork casings: (Per hank) 
inger, Jamaica ... | 29 mm./down ........ 4.35 @5.00 
DRY SAUSAGE Mace, fancy Banda 350 86 3.90 | 29/32 mm. ......-.--. 4.20@5.00 SEEDS AND HERBS 
ast indies ...... : | So Se ererere rr 2.50 @2.75 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy... 43 TE ee ee 3.00 @3.35 (Lel., Ib.) Whole Ground 
Cervelat, hog bungs ....1.06@1.08 ce ht BE Spe 7G 38. CS 3 oe: 2.60 @2.75 Caraway seed ....... 33 38 
IE va». cikdavin seas 63@65 West Indies nutmeg ae 182 | i er rer 2.25 @2.50 Cominos seed ........ 42 47 
Farmer 6:04 60> oun 89@91 —- American, Hog bungs: (Each) Mustard seed @ { 
Holsteiner ee Aer. 86 @88 Se U Sareeaatoass En 52 Sow, 34 inch cut ......... 62@64 NM) vie ccesees. ow 23 
_.. * * eee 97@99 Paprika, Spanish, Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Salami, Genoa style ....1.08@1.10 SE ae av 67 Large prime, 34 in. ..... 42@45 GE saya bess bases 37 46 
Salami, cooked ......... 52@54 eaten pepper .. ate 63 Med. prime, 34 in. ...... 29@32 Coriander, 
== «0b o0%00005s 88@90 Pepper: ND onic cccadvives 16@22 Morocco, No. 1 .... 20 24 
es Se Seeemee © o 2 1.02@1.04 ge eS ais 56 Middles, cap off ......... 70@75 Marjoram, French .. 54 63 
BBR SS Rey 89@91 SE 9S been ai eisia 1.03 1.10 ee ee tree 11@12 Sage, Dalmatian, 
Mortadella ............. 61@63 a EE eS 85 90 Runners, green .......... 15@20 1 i a SS eee 59 66 
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RESH MEATS Chi d id 
F IS ...Chicago and outside 
TS CHICAGO NEW YORK 
east July 5, 1960 July 5, 1960 
rted CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND cuts FANCY MEATS 
Steers, gen. range: (carlots, lb.) " (Lel., Ib.) 
© Prime, 700/800 ...... none atd. ‘aussie Oe oC 00's 7 Prime steer: (icl., Ib.) Veal breads, 6/12-0z. .......... 1.37 
) Choice, 500/600 ...... 41% Tongues ,No. 2, 100’s . .30%2@31 Hinde. C/I08 508 64 @67 WRORI GI i Sacice 885k 1.57 
A Choice, 600/700 ...... 41% Hearts, regular 100’s .. 20 Finds 7/800. 62550 63 @66 Beef livers selected .......... 37 
Choice, 700/800 ...... 41 Livers, regular, 35/50’s 20%n | Rounds, cut across, ee eee 23 
intpns Good, 500/600 ... 381% Livers, selected, 35/50’s 30lon TIN OEE) 4 5-6 ci 51 @56 Oxtails, %4-lb. frozen .......... 17 
vel Good, 600/700 ....... 38 Tripe, cooked, 100’s ... 51% Rds., dia. bone, f.o. ..52 @57 
waa eee are te 6.06 e 34 Lips, unscalded, 100’s 13n | Short loins, untrim. 100 @128 VEAL SKIN OFF 
Rae Commercial cow ..... 30 Lips, scalded, 100’s .. 1434n Short loins, trim. ....124 @155 Fe 
Sak Canner-cutter cow ... 30 Melts ° pace 5 WIMP Shi eensecces 18 @21 (Careass prices. Icl.. Ib.) 
ao Liza 7 eee 6 Me Fon ca dee 67 @75 Prime, 90/120 .......... 52 @58 
oi a en oe a 3/ Arm chucks .......... 36 @40 Prime, 120/3ee «<<... -- 50 @56 
leless PRIMAL BEEF CUTS Udders, 100’s ........- — Wattle soe 32 @40 Choice, 90/120 .......... 43 @50 
a : WNBA oss ane dh 17 @19 Choice, 120/150 ......... 42 @48 
ind- Prime: FANCY MEATS Goody GOTMEL. 665. 5 65 5 3 41 @45 
Uru- Rounds, all wts. ....54 @55 | Choice steer: Good, 120/150 .......... 40 @43 
Tr. loins, 50/70 (cl) .91 @105 Beef tongues, ab.) | Carcass, 6/700 ........ 4314 @46 Choice calf, all wts. ....38 @42 
Sq. chux, 70/90 ...... 34% corned, No.1......-- 34 | Carcass, 7/800 ........ 43 @45 Good calf, all wts. ...... 37 @40 
, Armchux, 80/110 ....33 @3314 corned, cag bas: a Carcass, 8/900 ........ 421% @431%4 
rom Ribs, 25/35 (cl 70 @74 Veal breads, 6/12-0z. | Hinds, 6/700 .......... 55 @58 
eless Briskets (Icl) ....... 26 @261%4 12-02./UP ......+--++: 150 Sitids: 7/000 .......:. 53% @58 CARCASS LAMB 
rgen- Navels, No. 1 ....... 14 @14% Calf tongues, 1-lb./dn. 28 Rounds, cut across, (New crop) a Ib.) 
lil Flanks, rough No. 1 . 16 SECOND s,s oo kc enc sc 49 @55 i em = Mn wteeeceeses | @ ro 
ane- : Rds., dia. bone, f.o. ....50 @56 rime, 45/55 .........-. @ 
Cana- a 5/700 ..... 53 BEEF SAUS. MATERIALS Short loins, untrim. ..69 @82 Prime, 55/65 ........-.. 45 @46 
k. Foreatrs., 5/800 3214 FRESH Short loins, trim. ....92 @110 Choice, 35/45 .......... 46 @50 
Aus- 3 Hounds. 70/90 ibs... 49 @4914 WMI oo ee 17% @20 Choice, 45/55 .......... 46 @49 
ieee “id es os 2 Canner-cutter cow meat, (ib.) ye Sere Le ae 54 @60 Ce ere 45 @46 
eless Tr. loins, 50/70 (icl) .78 @83 i a 
nd— Sa. chux, 70/90 34s Ds!) reer 44 Arm chucks .......... 3414 @38 GeO, FSD ceevsccncecs 42 @44 
har- s vis aa - Bull meat, boneless, ee ee 32 @39 Cee GE oc ce dees: 41 @43 
char Armchux, 80/110 ....33 @33l2 7 P - 
Ribs, 25/30 (cl) 55 @59- WAFFOIS 2... ..cccceees 47 @47% WN ic hock ee 15144 @18 Ce eee ree 40 @41 
Bf t [alaee wane Beef trimmings, (Carlots, Ib.) 
tralia Ribs, 30/35 (cl) ..... 53 @56 7 OF k Good steer: = 
F 75/85%. barrels ..... 34 @34% | ; Choice, 35/45 .......... 45 @48 
Dan- Briskets (Icl) ....... 26 @26% 85/90-, barrels : 38 Carcass, 5/600 ........ 4114 @43 Choice, 45/55 45 @47 
Navel, NO. 1 o.ccces 14 @14% Bizaléss whe } Carcass, 6/700 ........ 41 @43 Chivides S8/68<. 41 @43 
/ Flanks, rough No. 1 16 barrels ...... eae 44 Hinds, 6/700 ........-- 53 @56 eminent, alain 
i Good (all wts.): Beef cheek meat, | Hinds. 7/800 ......... 52 @55 CARCASS BEEF 
4 Oe. GUUIOMG 5 ie cee 33 @34 trimmed, barrels .... 36lon Rounds, cut across, 
: CONC Re Teen 48 @49g Beef head meat, bbls. . 30¥en | flank off ............- 47 @54 (Carlots. Ib.) 
Briskets ......ccsceeee 25 @26 Veal trimmings, | Rds., dia. bone, f.o. ..48 @55 Steer, choice, 6/700 ....43 (@44 
ort WE 295 ne cindy sie 48 @50 boneless, barrels ....45 @46 | Short loins, untrim. ..64 @70 Steer, choice, 7/800 ....42 @44 
ear Loins, trim’d, ....... 70 @73 Short loins, trim. 78 @85 Steer, choice, 8/900 ....42 @43 
d | ty. eer 17 @ - — good, 6/700 ...... 41 @42 
und. a TR eerctccesweadass 51 @ teer, good, 7/800 ...... 40 @41 
COW, BULL TENDERLOINS io OFF | Arm chucks .......--- 32 @37 Steer, good, 8/900 ...... 39 @40 
re- -» Ib. 
C&C grade, fresh (Job lots, lb.) prime, carcass, 90/120 ...... 51@52 | 
gh- Cow, 3 Ibs./down ........ 80@ 84 i / 
Cac. 3/4 ths 24 Prime, carcass, 120/150 ....50@52 , 
rch, ie ae @96 Choice, carcass, 90/120 .....47@ 48 PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
+ cal bag ee aR 100@112 Choice, carcass, 120/150 ....46@48 
is Cow, 5 lbs./up .......... 110@116 Good: cancaens QO/150'......- 43@45 July 5, 1960 PHILADELPHIA: (local, Icl. 1b.) 
Bell, S We. /UP 2 nc ccccces 110@116 Commercial, 90/190 ........ 37@39 PRIME STEER: diLel., Ib.) Reg., loins, 8/12 ....49 @54 
out Utility, carcass, 90/190 ....33@35 Carcass, em eter amnene Res., tote, 18/38 1.47 @52 
ee ll carcass, 60/120 ........ 31@33 Carcass, 7/900 ......-- po ppeseee yy, -++:36 @41 
age CARCASS LAMB Cull carcass, Rounds, flank off ...54 @ 56 Spareribs, 3-lb./dn ...43 @49 
. (Old crop, Icl., - Loins, full, untr. 68 @ Skinned hams, 10/12 ..42 @43 
oO! 0' . > 
Prime, 35/45 Ibs. ...... @48 BEEF HAM SETS Loins, full, trim. ..... 89 @ 91 Skinned hams, 12/14 ..41 @43 
ear Prime, 45/55 Ibs. ...... re @48 ; a Ribs, 7-bone ......---- 70 @ Picnics, S.S. 4/6 ..... 27 @29 
Prime, 55/65 Ibs. ...... 44 @46 nee yas - Sapphheniaris ao = Armchux, 5-bone ..... 36 @38 Picnics, S.S. 6/8 ..... 26 @28 
Choice, 35/45 lbs. .... 46 @48 nuckles.K 714/up, Ib. ......52@53 Briskets, 5-bone ...... 25 @30 Bellies, 10/14 ........ 26 @29 
ank) Choice, 45/55 Ibs. ...... 45 @48 a : PS ere or CHOICE STEER: NEW YORK: (Box lots, Ib.) 
25.45 Chote, 56/66 ths. ...... 44 @46 Carcass, 5/700 ....... 4414 @ 46 Reg., loins, 8/12 ..... 48 @54 
05.35 Good, all wt. .......... 41 @46 n-nominal, b-bid, a-asked Carcass, 7/900 ........ 44 @45 Reg., loins, 12/16 45 @50 
D4.25 es ae Rounds, flank off ....51 @55 Hams, sknd., 12/16 ..43 @48 
io | | Loins, full, untr., ....58 @62 Boston butts, 4/8 ....36 @40 
. i | , full, trim. ..... 70 @74 Regular picnics, 4/8 ..28 @32 
145 | PACIFIC COAST WHOLESALE MEAT PRICES fae eee. 55 @60 Spareribs, 3/down ....43  @52 
j - ...35 @38 
Los Angeles San Francisco No. Portland | Armchux, 5-bone .. 
July 5 July 5 July 5 | Briskets, 5bone ......- 25 @30 
bein FRESH BEEF (Carcass): | 00 ae a eux CHGO. FRESH PORK AND 
“Ww » 5/700 ........ 2 
; STEER: iC aS 41 @43 PORK PRODUCTS 
a Choice, 5-600 Ibs. ........ $42.50@45.00 $45.00@46.00 $45.00@46.50 | farcass one’ cass: 48 @52 
5.65 ea Choice, 6-700 Ibs. ........ 42.00 @ 44.00 43.00 @ 45.00 43.75@46.00 | Taine: fullcunte: . «+ 52 @56 July 5, 1960 
; Good, 5-600 Ibs. ........ 40.00 @ 42.00 42.00 @ 43.00 43.00@44.00 | Loftis, full; trim. ..... 66 @70 Hams, skinned, 10/12 41 
8.65 | Good, 6-700 Ibs. ........ 38.00 @ 40.00 41.00 @ 42.00 42.50@43.00 | nite: 7:bdne "59 @55 Hams, skinned, 12/14 41 
Stand., 3-600 Ibs. ........ 37.00@40.00 38.00 @ 42.00 38.50@41.00 | EH ENG. 2. Hams, skinned, 14/16 41 
pt i ds ea ars 3 : . Armchux, 5-bone ..... “ e Picnics, 4/6 Ibs. ........ 25% 
30.50 cow: | Briskets, 5-bone .....- “ 6? Picnics, 6/8 Ibs. ........ 2414 
| . 
Commercial, all wts. . 31.00@ 34.00 34.00 @ 36.00 35.00 @ 37.00 cow CARCASS: _ _ Pork loins, boneless .. 55 
saan Utility, all wts. ........ 30.00 @ 32.00 29.00 @31.00 33.00 @ 36.00 | Comm’l. 350/700 ..... 33%@ = Shoulders, 16/dn. ....... 30 
<<. a Canner-cutter ........... 27,00@30.00 26.00@29.00 — 30.00@33.00 | Utility 350/700 ......... + (Job lots, Ib.) 
fy Bull, util. & com’l. ..... 37.00@40.00 36.00@38.00 39.00 @41.00 | Can-cut 350/700 ........ ie a Pork livers @12 
- Cicise)= Gae see eeee sence D 
9.46 | FRESH CALF: (Skin-off) (Skin-off) (Skin-off) | beg ag Poe pe 40@42 Tenderloins, fresh, 10’s 72 @75 
Choice, 200 Ibs./down ... 49.00@54.00 None quoted 44.00@50.00 | GOMa0 IGE. ....... 45@47 41@43 Neck bones, bbls. ...... 7%2@ 8% 
ois ' Good, 200 Ibs./down - 48.00 @52.00 42.00 @ 46.00 42.00 @ 48.00 | 120/150 lbs. ...... 45@47 41@43 Feet, s.c., bbls. ......... 7% 
H LAMB (Carcass): (Spring) (Spring) (Spring) | LAMB CARC.: Prime Choice 
7.41 Prime, 45-55 Ibs. ........ 42.00 @ 44.00 40.00 @ 44.00 39.00 @ 42.00 | 35/45 Ibs. .......-- 48@51 48@51 
7.56 Prime, 55-65 lbs. ........ 39.00 @ 42.00 40.00 @ 42.00 None quoted 45/55 lbs. ......... 46@51 46@51 CHICAGO LARD STOCKS 
Choice, 45-55 Ibs. ........ 42.00@44.00  40.00@44.00 —_ 39.00@42.00 55/65 bs. ......... 45@47 45@47 ks of drummed lar 
Choice, 55-65 Ibs. ........ 39.00 @ 42.00 40.00 @ 42.00 None quoted | . Stoc wa dru ed la d 
Good, all wts. ........... 37.00@42.00  — 37.00@41.00 38.00 @ 41.00 CHGO. PORK SAUSAGE in Chicago were reported 
FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper style) ” j y f 
und 135-175 Ibs. U.S. No. 1-3 None quoted None quoted 28.00 @ 29.50 MATERIALS—FRESH _ pounds by the Board o 
38 LOINS: Pork trimmings: (Job lots) Trade as follows: 
a7 : 40% lean, barrels .... 20% July 1 July 24 
} > a Serre ee 45.00 @ 50.00 50.00 @ 52.00 49.00 @ 53.00 40% lean, barrels .... 20 1960 1960 
a NSCer ier en ce 45.00 @ 50.00 52.00 @ 56.00 49.00 @ 53.00 50% lean, barrels .... 22 P.S. lard (a) 6,106,834 6,106,834 
46 SENG TE oo ok Soscne nee 45.00 @ 50.00 48.00 @ 54.00 49.00 @ 53.00 80% lean, barrels .... 35 WO: Tawi” | ic ken) gaan 
95% lean, barrels .... 41 D lard(a) 1,912,033 1,912,033 
PICNICS: (Smoked) (Smoked) (Smoked) | pork head meat ........ 30 RS SSRs re aes erry 
24 7ST S| ee eae aE 29.00@36.00 30.00@34.00 —-31.50@35.00 Duke chase maak Dry ren. lard (b) 911,363 911,363 
63 HAMS: trimmed, barrels 36 TOTAL LARD 8,930,230 8,930,230 
Pe TS ont diacieivilars eee bs 45.00 @ 52.00 48.00 @ 52.00 49.00 @ 54.00 Pork cheek meat, (a) Made since Oct. 1, 1959. 
66 I MINS) 5. bn. 0casat @ smlaie rae 44.00 @ 51.00 45.00 @ 50.00 48.00 @ 52.00 untrimmed .......... 34 (b) Made previous to Oct. 1, 1959. 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 6, 1960) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
39@39%2...... 10/12 ....39@34%4 
39@30% ...... 12/14 ....39@39% 
39@30% ...... 14/16 ....39@39%4 
LR ET ee. SR 9 
eee ke 
344%2@35n ..... 20/22 ...34144 @35n 
SSPE RES eee 34n 
MEL. Waxes ken es WM xte hes n0 34n 
EE 6 Bxsoddn ee _k, OE 331% 
ee OU Oe OR 65.0008 a0 32 
PICNICS 
F.F.A. or fresh Frozen 
eee BIB) oS500%4% 241% 
— er rs 5 Oe 24 
Serre BON fa. o< wes 22 
MS Saag hina nae iL eee 22n 
21\%......f.f.a. 8/up 2’sin ....21% 
ee fresh 8/up 2’s in ...n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
| BRR Loins, 12/dn_ ..47144@48 
45 @ 46 > |g eee 45 
bas <os Loins, 16/20 ........34 
31@32.... Loins, 20/up 29@30 
36 @ 37 BS. re 34 
i, CEE Mths, B/ER. cccrscs 29n 
eae i 29n 
43.@ 44 Se 38 
SS eis wcek ee, Sl, Ae 2914 
— i SID os '6 sv < bie 2 22 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
Be Wecehoasaee i EE 26 
Oe i, 27% 
PCr ree ik ee 2812 
rere Seer 

PE avaeeowsss 14/16 . 26% @26%4 
BO” 641644 <0 60% ys reece 26% 
2 eee 2414 
D.S. BRANDED BELLIES (CURED 
BARS e6eseeeese Ok, ee 21% 
Dili.  vibiind oiins | er 1914 
G.A. froz., fresh D.S. Clear 
ER wt 20n 
— aT , 19n 
BR cackeneta sas ee ee 17n 
Oe éca.n5000s eau pS , | ee 17n 
ere er SEDs omiseges 14n 

FAT BACKS 
Frozen or fresh Cured 
ee 3 eee 7n 
riscecenaeene _£, FOTO. 8% 
rrr TT kere 9 
ere SOD cweassnsics 10 
DS sA<eeeeeeend od Oe 1034 
eer rs 16/18 ..12142@12% 
BN 6 Sab rene we 18/20 ..124%2@12% 
WO dsscsnsenas 20/25 ..1212@12% 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
| eer Sq. Jowls, boxed ....n.q. 
ae * Jowl Butts, loose ....14n 
13%4n..... Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JULY 1, 1960 


Open High Low Close 

July 9.97 10.15 9.97 10.15a 

Sept. 10.35 10.50 10.35 10.50a 

Oct. 10.45 10.62 10.45 10.60 

Nov. 10.57 10.60 10.50 10.60a 
Sales: 5,960,000 Ibs. 

Open interest at close, Thurs., 


June 30: July, 155; Sept., 494; Oct., 
129; and Nov., 52 lots. 


MONDAY, JULY 4, 1960 


Independence Day 
Board of Trade closed 
No trading in drum lard futures 


TUESDAY, JULY 5, 1960 


July 10.15 10.25 10.15 10.25 
Sept. 10.50 1062 10.50 10.62a 
Oct. 10.65 10.75 10.60 10.75 
Nov. 10.67 10.72 10.67 10.72b 
Dec. 10.77 11.00 10.77 11.00b 


Sales: 5,480,000 lbs. 
Open interest at close, Fri., July 


1: July, 99; Sept., 492; Oct., 137; 
and Nov., 52 lots. 


WEDNESDAY, JULY 6, 1960 


July 10.20 10.30 10.12 10.30 
Sept. 10.62 10.62 10.45 10.60a 
Oct. 10.75 10.75 10.60 10.75a 
Nov. 10.75 10.75 10.65 10.67b 
Dec. 10.00 11.00 10.90 10.95b 
Sales: 4,160,000 Ibs. 
Open interest at close, Tues., 


July 5: July, 97; Sept., 505; Oct., 
154; Nov., 60; and Dec., 4 lots. 


THURSDAY, JULY 7, 1960 


July 10.27 10.45 10.20 10.45b 
Sept. 10.57 10.65 10.50 10.65a 
Oct. 10.70 10.77 10.62 10.77 
Nov. 10.57 10.72 10.57 10.72 
Dec. 10.90 11.07 10.90 11.07 


Sales: 3,000,000 Ibs. 


Open interest at close, Wed. July 
6: July, 93; Sept., 486; Oct., 167; 
Nov., 67; and Dec., 7 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, JULY 1, 1960 


Open High Low Close 

July Bama ee seta 9.40n 

Sept. 9.55 9.62b 9.55 9.62b 
Sales: 120,000 Ibs. 

Open interest at close, Thurs., 


June 30: July, 1; and Sept., 64 lots. 


MONDAY, JULY 4, 1960 


Independence Day 
Board of Trade closed 
No trading in loose lard futures 


TUESDAY, JULY 5, 1960 


July 9.40n 
Sept. 9.70b 


Sales: none. 


Open interest at close, Fri., July 
1: July, 1; and Sept., 64 lots. 


WEDNESDAY, JULY 6, 1960 


July 9.40n 
Sept. 9.70n 
Sales: none. 
Open interest at close, Tues., 


July 5: July, 1; and Sept., 65 lots. 


THURSDAY, JULY 7, 1960 


July 9.40n 
Sept. 9.70n 
Sales: none. 
Open interest at close, Wed., 


July 6: July, 1; and Sept., 65 lots. 


U. S. LARD STOCKS 

United States lard stocks 
in packing plants, ware- 
houses and factories on 
May 31, 1960 totaled 149,- 
800,000 lbs. compared with 
136,000,000 lbs. a month be- 
fore and 158,200,000 lbs. a 
year earlier. 








PRICE SHIFTS UNEVEN ON PORK, HOGS 


(Chicago costs, credits and realizations for Tuesday) 
All three weight classes of pork cut did not share in 
even the modest markups placed on pork this week. Me- 


diumweight hogs tended to have the best of it, while 


margins on heavies fell deeper into the minus side, due 
mostly to markdowns on some of the more popular cuts 


for that class of porkers. 


—180-220 lbs.— —220-240 Ibs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per per ewt. per percwt, 
ewt. fin. ewt. fin. ewt. fin 
alive yield alive yield alive yield 
ODOM 665 5.5 adc eeen $12.24 $17.75 $11.47 $16.23 $10.49 $14.79 
Fat cuts, lard ....... 4.70 6.79 4.78 6.80 4.29 6.02 
Ribs, trimms., etc. ..... 2.03 2.93 1.83 2.64 1.64 2.40 
ne”. ees 18.00 17.88 17.18 
Condemnation loss ..... -08 .08 08 
Handling, overhead .... 2.31 2.10 1.89 
TODAL GOGE on < cesses 20.39 29.55 19.98 28.34 19.15 26.97 
TOTAL VAGUS «2.2055 18.96 27.48 18.08 25.67 16.47 23.21 
Cutting margin ...... —1.43 —2.07 —1.90 -—2.67 -—2.68 — 3-766) 
Margin last week ....—1.43 —2.02 —1.96 -—2.79 -—2.47 —3.49 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco No. Portland 


July 5 July 5 July 5 
ee ee eer 14.00 @ 16.50 16.50@ 17.00 13.00 @ 15.50 
50-lb. cartons & cans ...... 13.00 @ 15.00 16.00 @ 16.50 None quoted 
ce ee eee 11.50 @ 13.00 15.00 @ 16.00 12.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, July 6, 1960 

Refined lard, drums, f.o.b. 


ee eer Tree eee $12.75 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... 12.25 


Kettle rendered, 50-lb. tins, 


COD.. COO ovo cck cree 13.75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago - 13.75 
og cia s Sis nine 3006 13.50 
Standard shortening, 

North & South, delivered . 18.25 
Hydrogenated shortening, 

N. & S., drums, del’vd. .... 18.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose’ tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

July 1... 9.82n 9.12 11.50n 
July 4 ...10.15n 9.12 11.50n 
July 5 ...10.25n 9.25 11.75n 
July 6 ...10.30n 9.25 11.75n 
July 7 ...10.45n 9.37 11.75n 


Note: add 4c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 2, 1960 was 14.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.4 ratio for the pre- 
ceding week and 119 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.171, $1.173 and 
$1.283 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, July 6, 1960 
Crude cottonseed oil, f.0.b. 


WOM Foo 5.0 nes sree 101% @ 103% 
I re ecay cece 103a 
i RRR 934@ 9%en 


Corn oil in tanks, 


8 | rere 11% 
Soybean oil, 

f.0.b. Decatur ....... 8.83a 
Coconut oil, f.o.b. 

Pacific Coast ........ 12a 
Peanut oil, 

a Pore 16% 
Cottonseed foots: 

Midwest, West Coast 13g 

» EIS SE A Se eee 13% 
Soybean foots, midwest 15% 

OLEOMARGARINE 


Wednesday, July 6, 1960 
White domestic vegetable, 


ee 3 ee 22 
Yellow quarters, 

Le Serer 2414 
Milk churned pastry, 

7oorD.. 108s, B'S 2... 650565 2344 
Water churned pastry, 

700-Ib. lots, 3's ......... 221% 
Bakers, drums, tons ..1734@18%4 

OLEO OILS 

Prime oleo stearine, 

ME. Se Reece es sascees 10% 
Extra oleo oil (drums) ..15 @15l2 
Prime oleo oil (drums) 14144, @14%4 


N. ¥. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


July 1—July, 11.56b-58a; Sept., 
11.77b-79a; Oct., 11.71b-72a; Dec., 
11.63b-65a; Mar., 11.70b-72a; May, 


11.71b-74a; July, 11.70b; and Sept., 
11.55b. 

July 4—Independence Day, no 
trading in cottonseed oil futures. 


July 5—July, 11.53b-56a; Sept., 
11.72b-75a; Oct., 11.67b-70a; Dec., 
11.59b-63a; Mar., 11.65b-70a; May, 
11.60b-70a; July, 11.65b-75a; and 
Sept., 11.50b. 

July 6—-July, 11.46b-47a; Sept., 


11.65; Oct., 11.61; Dec., 11.52; Mar., 
11.59b-63a; May, 11.62; July, 11.60b- 
86a; and Sept., 11.50b. 

July 7—July, 11.46; Sept., 11.66; 
Oct., 11.63; Dec., 11.55b-56a; Mar., 
11.65; May, 11.65b-67a; July, 11.63b; 
and Sept., 11.50b. 
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BY-PRODUCTS... FATS AND OILS 





per unit ammonia (85% prot.) *4.25@ 4.50 
ok 7 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 6, 1960 


* BLOOD 
n 


ground, per unit of 
ammonia, bulk 4.25@ 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


ere 4.75@ 5.00n 
| ee err 4.50@ 4.75n 
BE WOE fo ninssadsadcesc arenes 4.25@ 4.50n 


PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat, bone scraps, bagged $72.50@ 80.00 

50% meat, bone scraps, bulk .. 70.00 

60% digester tankage, bagged .. 70.00@ 80.00 

60% digester tankage, bulk ... 67.50@ 70.00 

80% blood meal, bagged ...... 100.00 @ 125.00 
Steam bone meal, 50-lb. bags 

(specially prepared) 

60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 


95.00 
75.00 


oof meal, per unit of ammonia {6.75@ 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...... 1.25@ 
Medium test, per unit prot. ... 
High test, per unit prot. ....... 1.10:. 


GELATINE AND GLUE STOCKS 


Bone stock, (gelatine), ton .... 13.50 
Cattle jaws, feet (non-gel), ton .. 1.00@ 3.00 
a A eee 3.00@ 7.00 


Pigskins (gelatine), Ib. ......... 7% 


Pigskins (rendering) piece 7%2.@ 12% 
ANIMAL HAIR 
Winter coil, dried, 

COS. WR, CO cc icicc cscs 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Catfle switches, piece .......... 2@ 3% 
Summer processed (Apr.-Oct.) 


WRONG Ie ors Sa cannes ceterndee ¢ 13@ 14 





TALLOWS and GREASES 


Wednesday, July 6, 1960 











The impending vacation periods in 
the inedible tallow and grease indus- 
try and the Independence Day holi- 
day weekend helped to stymie trade 
somewhat; however, the general 
market maintained its firm under- 
tone. Last weekend, special tallow 
traded at 544¢ and some low acid 
yellow grease at 514¢, caf. New 
York. B-white grease encountered 
buying interest was at 544¢, also New 
York. Bleachable fancy tallow was 
bid at 5% @6¢, c.a.f. Avondale, La., 
and at 6@6¢¢, c.a.f. East, with the 
price depending on quality of stock. 

Yellow grease sold at 442@4%¢ 
and special tallow at 4%4@4%¢, 
c.a.f. Chicago, and again the higher 
price was paid for the better mate- 
rial. Bleachable fancy tallow, regu- 
lar stock, was bid at 536¢, c.a.f. Chi- 
cago, but it was held at 514¢. Indi- 
cations were reported in the market 
on high titre bleachable fancy tallow 
at 514¢. Choice white grease, all hog, 
was sought at 6%¢, c.a.f. New York, 
but it was held at 7¢. Edible tallow 


was bid at 84¢, f.0.b. River points 
and at 834¢, c.a.f. Chicago, with some 
traded at the latter basis. 

Edible tallow met buying interest 
at 7%¢, f.o.b. Denver, on stock for 
slightly deferred shipment and at 
8¢, for nearby shipment. Sellers 
were asking a fractionally higher 
price. It was also reported that the 
lowest offer on edible tallow c.a.f. 
Chicago was at 9¢. On Friday, spe- 
cial tallow was bid at 534@512¢ and 
yellow grease at 543@5%¢, c.a.f. New 
York, with buyers selective as to 
stock. Some indications were ap- 
parent on high titre bleachable fancy 
tallow at 61%4¢, c.a.f. New York. Most 
buying interest, however, was at 6@ 
6144¢. A few tanks of edible tallow 
changed hands at 8%4¢, f.o.b. River 
and some also traded at 8¢, f.o.b. 
Denver area. 

The inedible tallow and grease 
market maintained its firm under- 
tone at midweek as stock was sought 
at last trading price levels. In the 
meantime, sellers asked fractionally 
higher prices, with offerings light. 
The edible tallow market was also 
firm and trading was consummated 
at 84¢, f.o.b. River and at 9¢, c.af. 
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“DUPPS COOKERS are 
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8 ways superior... 





? 





Agitators are made of heavy 
cast steel, machined _to fit shaft. 
Agitator Shaft is square and 
machined on all surfaces assur- 
ing proper alignment of drive 
elements and eliminating arms 
working loose. Round shafts with 
keyed agitators are optional. 


Dupps cookers are designed by engineers who have your prob- 
lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 
tical . . . efficient machine that will give you year after year of 


trouble-free service. 


The Dupps Co. cErmantown, OHIO 
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Chicago and Chicago basis. Edible 
tallow was bid at 81¢, f.0.b. Denver, 
.but it was held at 4s¢ higher. 

Choice white grease, all hog, was 
bid at 634@6%¢, c.a.f. Avondale, and 
at 6%¢, c.af. New York; sellers 
asked 7¢. Bleachable fancy tallow 
was bid at 53¢¢, c.a.f. Chicago and at 
6@61%¢, delivered New York. No 
material price changes were regis- 
tered on yellow grease or special 
tallow for eastern destination. Last 
quoted levels were still bid, while 
sellers asked fractionally higher 
prices. Choice white grease, all hog, 
sold later at 6%4¢, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 814¢, f.o.b. Riv- 
er and 9¢, Chicago basis; original 
fancy tallow, 55¢¢; bleachable fancy 
tallow, 53g¢; prime tallow, 5@5'¢; 
secial tallow, 434@47%s¢: No. 1 tallow, 
4144@45¢¢ and No. 2 tallow, 4@4'%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
644¢; B-white grease, 4354@4%¢; 
yellow grease, 444(@45¢¢ and house 
grease, 44@43¢¢. 


EASTERN BY-PRODUCTS 

New York, July 6, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4@4.25 

per unit of ammonia and dry ren- 

dered tankage was priced at $1.10 
per protein unit. 


U. S. Lard Continues To Run 
Strong On British Market 


Traffic in United States lard to 
Britain continued at a high level 
through April. Volume of movement 
in the four months amounted to 
129,372,000 lbs. for a 69 per cent in- 
crease over the 58,262,000 lbs. 
shipped out in the same period last 
year. Shipments of lard from the 
U.S. accounted for nearly 82 per cent 
of total British lard imports of 158,- 
438,000 lbs. for the four months, com- 
pared with 62 per cent in 1959. 

Shipments of lard from France in 
the same period at 15,943,000 Ibs., 
although up in volume from 12,- 
414,000 lbs. in January-April last 
year, declined in percentage of the 
British market from 12 in 1959 to 
10 in 1960. With U.S. lard produc- 
tion expected to decline and the 
price increase later this year, its 
competitive position on the British 
market is expected to suffer. 


SLICED BACON PRODUCTION 


Sliced bacon production for the 
week ended June 18 amounted to 
21,279,155 lbs., according to the U. S. 
Department of Agriculture. 
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CHICAGO HIDES 


Wednesday, July 6, 1960 








BIG PACKER HIDES: Last week, 
most selections registered %¢ ad- 
vances, the exception being branded 
cows and light and ex-light native 
steers. Later in the week, another 
1%4¢ advance was tacked on heavy 
native steers, branded steers and 
cows. Packers were reported to be 
well sold out as the volume of sales 
was estimated at 110,000 pieces. 
While some domestic tanner buying 
occurred, the bulk of offerings was 
absorbed by traders. 

The bulk of heavy native steers 
sold at 1342¢ from River points, 
June-July take-off and 4,000 July 
take-off stock sold at 14¢ and low 
freight stock moved at 14%4¢. First 
sales of River heavy native cows 
were at 154%4¢ for June-July stock 
followed by sales of some July’s at 
16¢. St. Paul, June-July take-off, 
sold at 16¢ and low freight stock at 
1642¢. Light native cows, St. Paul- 
Milwaukee, May-forward, sold at 
18¢ and River heavy June-July, at 
19¢. Bulk of butt-branded steers sold 
at 12%¢ after some earlier trading 
took place at 12¢. 

The undertone was firm on Tues- 
day, with the kill expected to be 
lower due to the short week. A few 
steady bids were made on River 
light native cows, with no sales re- 
ported. Some steady interest was 
shown on Wednesday, but packers 
were bullish and a stalemate result- 
ed. Brokers looked for some action 
to take place on Thursday. 

SMALL PACKER AND COUN- 
TRY HIDES: The trend in this cate- 
gory of hides was little changed from 
last week. Buying orders were light, 
with only scattered sales of 50/52-Ib. 
average Midwestern allweights at 
15@15%¢ and on 60/62’s at 114%@ 
12¢. Country hides ruled mostly 
steady, with the bulk of the 50/52- 
lb. locker-butchers moving at 12@ 
12144¢. The 50/52 renderers moved at 
11@11%¢. One load of 45-lb. short 
freight stock sold at 15144, f.0.b. basis. 
No. 3 hides, 50/52’s, moved at 944@ 
10¢ and some 52/54’s at 914¢, Chi- 
cago. Good and choice Northern 
horsehides were quoted at 8.50@9.50 
and ordinary lots at 7.50 nominal. 

CALFSKINS AND KIPSKINS: 
No new developments were reported 
in the big packer calf and kipskin 
market. Northern light calf last 
moved at 58¢ and some Milwaukee 
stock at 56¢. Last sales of Northern 
light calf were at 55¢. River kips 
were nominal at 4544¢ as were all- 
weights at 41¢. Small packer all- 
weight calf was slow at 43@45¢ as 
were kips at 35@37¢. Allweight 





country calf moved slowly at 26@ 
27¢. Allweight country kips held 
steady at 23@24¢, with the best re- 
cent interest at 22@23¢. 
SHEEPSKINS: The shearling 
market continued draggy, with 
Northern-River No. 1’s quoted at 
1.30@1.50 and Southwestern types 
were held at 1.70@1.80. Norther 
River No. 2’s were steady at 1.15@ 
1.30, with last reported sales of 
Southwesterns at 1.35. No. 3’s were 
steady at .50@.60. Northern-River 
fall clips were quoted at 2.25@2.30 
and Southwesterns at 2.50@2.60. Re- 
cent sales of Interior lamb pelts in- 
volved June production stock at 
1.60@1.80 each. Midwestern wool 
pelts last sold at 3.00@3.25 per cwt., 
liveweight basis. Dry pelts were slow 
at .23 as were pickled skins at 8.00@ 
9.00 on lambs and at 10.00 on sheep, 
per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
July 6, 1960 1959 

Let. native steers ...19 @19l2n 28l6n 
Hvy. nat. steers ....14 @14%n 24 @24% 
Ex. Igt. nat. steers .. 21l4%n 3014 
Butt-brand. steers ... 124%n 2214 
Colorado steers ...... lln 21% 
Hvy. Texas steers .. 11%n 22n 
Light Texas steers .. 17n 261on 
Ex. lgt. Texas steers . 20n 28Yn 
Heavy native cows ..16 @164%4n 2814@29n 
Light nat. cows ...... 18 @19n 2814 @ 2914 
Branded cows ....... 14n 2512 @27 
Native bulls ......... 10% @11n 19 @19%n 
Branded bulls ....... 912 @10n 18 @18%n 
Calfskins: 

Northerns, 10/15 Ibs. 58n 72lon 

10 Ibs./down ...... 55n 85n 
Kips, Northern native, 

Se Ge awaits es 45lon 55n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ........ 11% @12n 22 @23n 
50/52-Ib. avg. ........ 15 @15%n 25 @26n 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 56 @57n 
Kipskins, all wts. ....35 @37n 46 @47n 
SHEEPSKINS 

Packer shearlings: 

 » eae 1.30@ 1.50 2.00@ 2.25 

ETE hae neeks shed 1.15@ 1.30 1.00@ 1.25 


-23n -20n 
8.50@ 9.50n 12.00@12.50n 
8.50n 11.50@12.00n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, July 1, 1960 


Open High Low Close 
July ... 15.90 15.90 15.80 15.90 
Oct. ... 16.20b 16.25 16.05 16.05 
Jan. ... 16.20b eindke dikes 16.10b- .15a 
Apr. ... 16.60b 16.60 16.58 16.15b- .25a 
July ... 16.50b 16.40 16.25 16.25 


Sales: 29 lots. 


Tuesday, July 5, 1960 


July ... 15.50b pi dae re 15.72b- .90a 
Oct. ... 15.80b 16.05 16.02 16.02b- .20a 
Jan. ... 15.90b eee err 16.07b- .25a 
Apr. ... 15.95b 16.12b- .30a 
July ... 16.00b 16.17b- .35a 


Sales: 7 lots. 


Wednesday, July 6, 1960 


July ... 15.60b aa dies 15.70b- .85a 
Oct. ... 16.15 16.15 15.90 15.85b- .95a 
Jan. ... 16.02b 16.01 16.01 16.01 

Apr. ... 16.10b 16.00 16.00 16.00 

July ... 16.20b 16.03 16.03 16.00b- .10a 

Sales: 22 lots. 
Thursday, July 7, 1960 

July ... 15.50b 15.25 15.25 15.25b- .35a 
Oct. ... 15.62-61 15.70 15.40 15.50 

Jan. ... 15.87 15.87 15.52 15.62-52 
Apr. ... 15.90a 15.75 15.75 15.55b- .65a 
July ... 16.00 16.00 15.92 15.55b- .70a 


Sales: 35 lots. 


THE NATIONAL PROVISIONER, JULY 9, 1960 








E 


m 


L 
C 


se eanagand 


>» HK AMDeaAA*T 






@~ gn 





25 


20n 
50n 
0n 





{ 


LIVESTOCK MARKETS ...Weekly Review 





Livestock Auction Markets Publish Directory 
On Group’s 2,428 Stations; lowa Leads With 209 


A current directory of the nation’s 2,428 livestock 

ction markets has been issued by the National As- 
sociation of Livestock Auction Markets, business trade 
association of the markets. 

The markets, all of which are under the jurisdiction of 
the amended Packers and Stockyards Act, are listed 
alphabetically by state showing the name of the market, 
address and days of sale. Last year the markets sold 
71,000,000 head of livestock, 58 per cent of all livestock 
market receipts. 

Iowa leads all of the states with a total of 209. Five 
states have more than 100 established auction markets. 
Following Iowa are Texas, with 183; Kansas, 125; Mis- 
souri, 119; and Nebraska, 115. The total number of 
markets listed shows an increase of 30 over the number 
the last directory issued in August, 1958. 

A section of the directory lists 50 terminal stockyards. 
Eleven of them offer selling services through their com- 
mission firms by auction on a regular or seasonal basis. 

Copies are $5 each from the National Association of 
Livestock Auction Markets, Broadway at 34th, Kansas 
City 11, Missouri. 


SLAUGHTER STEERS AND HEIFERS 


Steers and heifers sold out of first hands for slaughter 
at seven markets in May 1960-59; numbers, costs and 
percentages are shown below as follows: 

STEERS, MAY 1960-59 


—Number of head— Pet. of total Av. price, cwt. 


May May May May May May 

1860 1959 1960 1959 1960 1959 
a! re 5,737 3,417 1.4 1.0 $30.60 $32.10 
Choice . .199,744 167,345 47.9 48.1 26.84 28.85 
_.... eee 181,270 154,518 43.4 44.4 24.97 27.27 
Standard . 24,290 19,540 5.8 5.6 21.24 24.86 
Commercial rae =. ., “siceee 0 aaa 20.00 ae 
Utility 6,088 3,264 1.5 9 19.30 23.34 
All grades 417,141 348,084 25.72 27.95 

HEIFERS, MAY 1960-59 

Prime 1.162 484 0.9 0.5 27.83 29.95 
Choice . 53,889 54,702 40.7 50.4 26.22 28.30 
are 67,990 45,208 51.2 41.7 24.30 26.62 
Standard 8,245 6,988 6.2 6.4 20.72 24.57 
orcecrteeg te MTT TT ree: OP ae Bee meee ee 
Utility : 1,272 1,079 1.0 1.0 18.63 22.35 
All grades’ .132,658 108,461 24.89 27.34 


LIVESTOCK RECEIPTS AT 58 MARKETS 


A summary of receipts of livestock at 58 public mar- 


rm kets, May 1960 and 1959, as reported by the U. S. De- 
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partment of Agriculture: 














CATTLE CALVES 

Salable Total Local Salable Total Local 

receipts receipts slaughter receipts receipts slaughter 

May 1960 .. 1,413,971 1,626,223 828,644 170,223 200,505 83,812 

May 1959 .. 1,180,151 1,429,361 700,354 159,987 203,781 81,337 

5 mo. 1960 6,449,425 7,363,566 3,728,124 865,140 1,033,855 430,801 

5 mo. 1959 6,231,770 7,217,135 3,599,410 868,452 1,095,129 463,307 
5-yr. av. (May 

1955-59) .. 1,371,286 1,640,761 911,383 228,100 297,787 157,579 

HOGS- —SHEEP AND LAMBS— 

May 1960 .. 1,997,220 2,671,760 1,826,969 582,025 1,086,363 523,897 

May 1959 .. 1,882,373 2,550,550 1,708,815 505,553 961,517 449,033 

5 mo. 1960 10,323,948 13,942,907 9,571,020 2,762,986 4,747,298 2,494,839 

5 mo. 1959 10,361,867 14,095,338 9,800,284 2,985,824 4,977,444 2,616,602 
5-yr. av. (May 

1955-59) .. 1,817,634 2,502,322 1,748,953 578,665 1,060,629 564,603 


TRUCKED-IN LIVESTOCK RECEIPTS 


Trucked-in receipts of livestock at 58 markets in 


@May 1960-59 were reported by the USDA as follows: 


Number of head Per cent of total 


May May May May 
196: 1959 1960 1959 
RS srg al ceGa-ne ees 1,474,286 1,230,734 90.7 86.1 
EINE ssa sh aemnaclnenn 187,115 182,815 93.3 89.7 
MIG ci ices! sd be ace Nice a. 2h 2,443,774 2,301,787 91.5 90.2 
Sheep and lambs 675,329 606,380 62.2 63.1 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 5.were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 



































N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $18.00-18.50 $17.25-17.85 $17.50-18.25 
200-220 18.25-18.50 17.85-18.00 $18.00-18.25 18.00-18.25 
220-240 17.75-18.50 17.75-18.00 18.00-18.25 18.00-18.25 
U.S. No. 2: 
180-200 17.50-17.75 
200-220 17.60-17.85 17.75-18.00 
220-240 17.50-17.85 17.75-18.00 
240-270 17.00-17.75 17.50-18.00 
U.S. No. 3: 
200-220... .$17.50-17.75 17.50-17.75 17.25-17.75 
220-240 = .... 17.25-17.75 17.25-17.75 17.25-17.75 
240-270 = .... 16.75-17.50 16.60-17.50 16.75-17.50 
270-300 .... 16.00-16.75 16.00-16.75 16.00-16.75 16.25-16.75 
U.S. No. 1-2: 
180-200 .... 18.00-18.25 18.00-18.50 17.25-17.85 17.00-18.00 17.00-18.25 
200-220 .... 18.00-18.25 18.25-18.50 17.60-18.00 17.50-18.25 18.00-18.25 
220-240 = .... 18.00-18.25 18.00-18.50 17.60-18.00 17.50-18.25 18.00-18.25 
U.S. No. 2-3: 
200-220 .... 17.50-18.00 17.50-18.00 17.50-17.60 17.25-17.50 17.50-17.75 
220-240 ... 17.25-18.00 17.35-18.00 17.35-17.60 17.25-17.50 17.50-17.75 
240-270 = .... 16.75-17.75 16.75-17.60 16.75-17.50 16.25-17.25 17.00-17.50 
270-300 .... 16.00-17.00 16.25-17.00 ————— 15.75-17.00 16.50-17.00 
U.S. No. 1-2-3: 
180-200 .... 17.50-18.10 17.50-18.25 17.25-17.75 16.50-17.75 17.00-17.75 
200-220 .. 17.50-18.10 17.85-18.25 17.50-17.75 17.50-18.00 17.50-17.75 
220-240 ... 17.50-18.00 17.50-18.25 17.50-17.75 17.50-18.09 17.50-17.75 
240-270 . 16.75-18.00 16.85-17.75 17.00-17.75 16.50-17.75 17.00-17.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 15.50-15.75 15.75-16.25 ——— 
270-330 ... 15.50-15.75 ————— 15.50-15.75 35.50-16.00 15.75-16 25 
330-400 . 14.50-15.75 14.00-15.75 ———— 14.25-15.50 14.00-16.00 
400-550 . 13.25-15.00 13.00-14.25 13.25-14.50 13.25-14.50 13.00-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime— 
900-1100 27.25-28.50 26.25-27.25 26.25-27.25 
1100-1300 27.50-29.50 26.25-27.50 26.25-27.25 
1300-1500 27.50-29.50 26.00-27.50 26.00-27.25 
Choice: 
900-1100 .... 25.25-27.75 24.75-27.25 24.50-26.25 24.25-26.25 24.50-26.75 
1100-1300 ... 25.25-27.75 24.50-27.50 24.25-26.25  24.25-26.25 24.25-26.75 
1300-1500 . 25.00-27.50 24.50-27.50 24.25-26.25 23.75-26.25 24.25-26.50 
Good: 
700-900 ..... 22.50-25.25 22.00-24.75 21.00-24.50 21.75-24.50 22.00-24.50 
900-1100 . 23.00-25.25 22.00-24.75 21.00-24.50 21.75-24.50 22.00-24.50 
1100-1300 . 22.75-25.25 22:00-24.50 21.00-24.50 21.50-24.25 22.00-24.50 
Standard, 
all wts. .. 20.00-23.00 19.50-22.00 18.00-21.00 18.50-21.75 18.50-22.00 
Utility, 
all wts. .. 18.00-20.50 18.50-19.50 17.00-18.00 17.00-18.50 17.00-18.50 
HEIFERS: 
Prime— 
900-1100 26.25-27.50 25.75-26.00 26.25-26.75 
Choice: 
700-900 ..... 24.50-26.50 24.00-26.25 24.00-25.75 24.50-26.25 23.75-25.75 
900-1100 . 24.00-26.50 24.25-26.25 24.00-25.75 24.25-26.25 23.75-25.75 
Good: 
600-800 ..... 22.50-24.50 21.50-24.75 20.50-24.00 21.50-24.59 22.00-23.75 
800-1000 .... 22.00-24.50 21.25-24.25 20.50-24.00 21.25-24.50 22.00-23.75 
Standard, 
all wts. .. 19.00-22.50 18.50-21.25 17.00-20.50 18.00-21.50 18.00-22.00 
Utility, 
all wts. .. 17.50-19.00 16.50-18.50 16.00-17.00 17.00-18.00 17.00-18.00 
COWS, all wts.: 
Commercial 15.50-16.75 14.75-17.25 15.75-16.50 15.75-17.00 16.00-16.50 
Utility . 14.50-15.75 14.25-17.00 15.00-16.00 14.75-16.00 15.00-16.00 
Cutter ..... 14.00-15.00 14.50-16.50 14.25-15.00 13.50-15.00 14.00-15.00 
Canner ..... 12.50-14.00 13.00-14.50 13.50-14.50 12.50-13.75 13.00-14.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.50-19.50 20.00-21.50 20.00-21.00 17.00-20.00 18.00-19.00 
Wier ..... 17.50-19.00 19.50-21.50 19.50-21.00 17.00-19.50 18.50-21.00 
Cutter ..... 15.00-18.00 17.50-20.00 18.50-19.50 16.00-17.00 16.00-18.50 
VEALERS, All Weights: 
Ch. & pr. .. 23.00-27.00 28.00 27.00 28.00 
Std. gd. .. 18.00-24.00 18.00-27.00 18.00-24.50 21.00-27.00 
CALVES (500 Ibs. down): 
Choice ..... 21.00-25.00 21.00-22.00 
Std. & gd. .. 17.00-22.00 16.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Pee .....; 22.00-23.00 21.75-22.00 20.75-21.50 20.75-21.50 20.00-20.50 
Choice ..... 20.00-22.00 21.50-22.00 19.75-20.75 19.50-20.75 19.50-20.00 
Good ...... 18.50-20.00 19.50-21.50 18.00-19.50 18.50-19.50 
YEARLINGS (Shorn): 
Choice ..... 17.50 18.50-19.25 16.50 16.75-18.00 16.00-17.00 
Ce fsses 16.50-17.50 17.25-18.50 ——  16.00-16.75 15.00-16.00 
EWES (Shorn): 
Gd. & ch. .. 4.50- 5.50 4.50- 6. 4.00- 6.00 4.50- 6.00 5.00- 5.50 
Cull & util. 3.50 4.50 4.50- 5.50 3.50- 4.50 3.50- 4.50  3.00- 5.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, July 6— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: — (Cwt.) 


U.S. No. 1, 200-226 $17.00@17.60 
U.S. No. 2, 200-220 16.65@17.25 
U.S. No. 2, 220-240 16.45@17.15 
U.S. No. 2, 240-270 16.05@16.90 
U.S. No. 3, 200-220 16.25@17.00 
U.S. No. 3, 220-240 16.05@16.90 
U.S. No. 4, 240-270 15.75@16.65 
U.S. No. 3, 270-300 15.30@16.10 
U.S. No. 1-2, 200-240 16.65@17.40 
U.S. No. 2-3, 200-240 16.45@17.00 
U.S. No. 2-3, 240-270 16.00@16.75 
U.S. No. 2-3, 270-300 15.35@16.35 
U.S. No. 1-3, 180-200 15.75@17.25 
U.S. No. 1-3, 200-220 16.65@17.25 
U.S. No. 1-3, 220-240 16.45@17.15 
U.S. No. 1-3, 240-270 16.05@ 16.90 
SOWS: 
U.S. No. 1-3, 270-330 14.00@15.40 
U.S. No. 1-3, 330-400 13.50@14.90 
U.S. No. 1-3, 400-550 12.15@14.30 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

June 30. 53.000 58,000 43,000 

July 1. 34,000 38,000 28,000 
July 2. 22.000 30,000 Hol. 

July 4. Hol. 56,000 85,000 

July 5. 64,000 68,000 62,000 

July 6. 55,000 57,000 69,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, July 5 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good ........ 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’. 

VEALERS: 

Good & choice ..... 
Calves, gd. & ch. 
er x at 7 GILTS: 
S. No. 1, 200/220 

No. 3, 220/240 
No. 3, 240/270 16.75@17.50 
3, 270/300 16.50@17.00 

180/200 17.25@ 18.00 

200/240 17.50@18.15 

200/220 17.25@17.50 

220/240 17.25@17.50 

240/270 16.75@17.50 

270/300 16.50@17.00 

180/200 16.75@17.50 

200/220 17.25@17.75 

220/240 17.25@17.75 

» 240/270 17.00@17.50 

SOWS, US. No. 1-3: 


Cwt. 
nine $24.00 @ 26.00 
22.00 @ 24.00 
21.00 @ 25.50 
14.25 @ 16.25 
12.00 @ 15.00 
16.50 @ 19.00 


20.00 @ 24.00 
- 17.00@ 22.00 


17.75 @ 18.00 
17.25 @17.50 


ac 
nn 


accccecccegss 
Z 
° 
ba et at RD ROD RD 
SELES SESS B90 


15.25 @ 15.50 
14.50 @ 15.25 
13.25 @ 14.50 


Choice & prime .... 


20.00 @ 21.50 
Good & choice 


. 18.00@ 20.00 
LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 


ver on Tuesday, July 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.00 
Steers, good ....... 23.00 @ 24.75 
Heifers, gd. & ch. .. 22.50@26.00 
Cows, util. & com’l. 15.00@16.25 
Cows, can. & cut. .. 12.00@14.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/230 18.25@18.50 
U.S. No. 1-3, 190/240 17.75@18.25 
U.S. No. 2-3, 190/240 17.25@17.50 
SOWS, U.S. No. 1-3: 


cnet eae ROO ee 15.90 

300/500 Ibs. ........ 13.50 @ 15.75 
LAMBS: 

BR 6 visit <is Naaivk 0% 21.25 @21.50 

ND. sina sain opete be 20.00 @ 21.25 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis, Tuesday, July 5 
were as follows: 


CATTLE: Cwt.. 
Steers, choice . -$25.00 @ 26.50 
Steers, good ...... 22.50 @ 24.75 
Heifers, gd. & ch. .. 22.00@25.00 
Cows, util. & com’l. 14.50@16.00 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 18.00@20.50 

VEALERS: 
eee ee 26.50 
Good & choice . 24.50@26.00 
Stand. & good . 22.00@ 24.50 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.25@18.50 
U.S. No. 3, 200/220 17.25@17.50 
U.S. No. 3, 220/240 17.25@17.50 
U.S. No. 3, 240/270 16.50@17.00 
U.S. No. 3, 270/300 16.25@16.50 
U.S. No. 1-2, 180/200 18.00@18.25 
U.S. No. 1-2, 200/220 18.00@18.25 
U.S. No. 1-2, 220/240 17.75@ 18.25 
U.S. No. 2-3, 200/220 17.50@17.75 
U.S. No. 2-3, 220/240 17.25@17.75 
U.S. No. 2-3, 240/270 16.75@17.25 
U.S. No. 2-3, 270/300 16.25@16.75 
U.S. No. 1-3, 180/200 17.50@ 18.00 
U.S. No. 1-3, 200/220 17.75@18.00 
U.S. No. 1-3, 220/240 17.50@18.00 
U.S. No. 1-3, 240/270 17.00@17.65 
SOWS, U.S. No. 1-3: 
S70; see TS... 5. ses 15.25 @ 17.65 
330/400 Ibs. ........ 14.00 @ 15.25 
400/550 Ibs. ........ 13.50 @ 14.50 
LAMBS: 


Choice & prime .... 
Good & choice ..... 


21.50 @ 22.50 
19.00 @ 21.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, July 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 26.75 
Steers, good ........ 22.00 @ 25.00 
Steers, util. & std. . 16.50@22.00 
Heifers, choice . 24.25 @ 26.50 
Heifers, good ...... 21.50 @ 24.50 
Cows, util. & com’l. 14.75@18.00 
Cows, can. & cut. .. 12.50@15.25 
Bulls, util. & com’l. 17.50@19.00 
Vealers, gd. & ch. .. 20.00@25.00 
Calves. gd. & ch. .. 19.00@23.00 


BARROWS & GILTS: 


J.S. No. 1-2, 200/220 17.75@18.00 
U.S. No. 1-2, 220/240 17.75@18.00 
U.S. No. 2-3 200/220 17.25@17.65 
U.S. No. 2-3, 220/240 17.25@17.65 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 16.25@17.00 
U.S. No. 1-3, 180/200 17.00@17.50 
U.S. No. 1-3, 200/220 17.50@17.75 
U.S. No. 1-3, 200/240 17.35@17.75 
U.S. No. 1-3, 240/270 17.25@17.75 
SOWS. U.S. No. 1-3: 
180/330 Ibs. ........ 15.00 @ 15.50 
330/400 Ibs. ........ 14.00 @ 15.25 
400/550 Ibs. ........ 13.50 @ 14.25 
LAMBS: 


Choice & prime .... 
Good & choice 


18.50 @ 21.50 
- 16.50@18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, July 5 
were as follows: 


CATTLE: 


Cwt. 
Steers, gd. & ch. ...$23.50@26.50 


Steers, std. gd. .... 21.00@23.50 
Heifers, gd. & ch. .. 22.50@25.00 
Heifers, util. & std. 17.00@22.00 
Cows, util. & com’l. 13.00@16.00 
Cows, can.-cut. .... 11.00@14.50 
Bulls, util. & com’l. 18.00@20.00 
VEALERS: 
ree 


Good & choice ..... 

Calves, util. & std. 
BARROWS & GILTS: 

U.S. No. 1, 200/230 18.00@18.25 

U.S. No. 1-2, 190/240 17.75@18.00 

U.S. No. 2-3, 190/250 17.50@17.75 

U.S. No. 2-3, 240/290 16.50@17.50 
SOWS, U.S. No. 2-3: 


300/400 ibe. ........ 13.00 @ 14.00 

400/600 lbs. ........ 13.00 @ 13.50 
LAMBS: 

Choice & prime .... 21.00@23.00 

Good & choice ..... 18.00 @ 21.00 











WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended July 2, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


tf 





City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal ..... 21,630 11,337 36,957 33,990 
Baltimore, Philadelphia -.......... 8,305 1,685 22,656 3,401 
Cincy., Cleve., Detroit, Indpls. ..... 20,037 5,452 115,587 16,799 
SRR ee ee 17,362 5,001 29,882 3,490 
St. Pa Wis. OFCOM .n iw ciceeeces 31,213 13,999 83,103 9,848 ] 
in SED: NE 8 oa ccnnavetenepacns 11,496 1,622 70,194 4,729 } 
Sioux City-So. Dak. areat ........ aaa 79,558 13,96} 
MN CII a idia's. Shek lais:e' slelare,csaleceuarets 39,237 129 68,095 11,04! 6 
MEOUIGRE CRY wn. wise cence weancoceces 15,558 ...... 30,018 =... j 
Iowa-So. Minnesota® ............. 34,807 5,948 236,222 26,095 ; 
Louisville, Evansville, Nashville, 
MIS So tedieoe ilk esac es a sic 37,219 5,730 oc 
Georgia-Florida-Alabama area‘ ah A 4,801 , SS oor 
St. Jospeh, Wichita, Okla. City .. 19,834 1,571 40,668 9,254 
Ft. Worth, Dallas, San Antonio .. 11,375 5,065 12,828 30,077 
Denver, Ogden, Salt Lake City .. 20,580 316 14,773 26,231 
Los Angeles, San Fran. areas* 26,093 1,187 24,123 35,384 
Portland, Seattle, Spokane ....... 7,614 214 13,268 13,109 
GRAND "POTAES os inccascesced 324,818 64,057 959,033 237,425 
Totals same week 1958 ........ 274,066 59,208 896,174 194,264 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes i 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jo 
and Vallejo, Calif. 








LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 25 compared with ti 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD AL HOGS* LAMBS 

STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto $22.50 $24.50 $29.28 $31.79 $26.57 $24.55 $24.00 $29.00 
Montreal 23.1 24.80 28.60 29.10 27.07 24.85 wice ‘mee 
Winnipeg 22.57 23.49 31.47 31.14 24.25 21.75 23.87 22.56 
Calgary ..... 20.35 22.55 25.70 28.60 22.45 20.62 22.00 22.90 
Edmonton ... 20.60 22.40 27.50 29.50 22.70 21.10 21.85 17.50 
Lethbridge 20.50 22.00 21.00 25.00 22.58 20.60 20.30 19.00 
Pr. Albert .. 20.60 21.50 26.50 27.50 23.00 20.50 19.50 20.60 
Moose Jaw .. 20.75 21.60 25.00 28.00 23.25 20.50 21.00 cee 
Saskatoon ... 21.30 21.75 28.00 29.50 23.50 20.50 17.75 19.50 
Regina ...... 20.65 21.50 28.75 23.55 20.50 ines Secu 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended July 1: 


~~ ~~ et 


Cattle and Calves Hogs 
Week ended July 1 (estimated) .......... 2, 10,657 
Week previous (five days) ............ 2,611 10,089 
Corresponding week last year ............. 2,024 10,883 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended June 25, compared: 


LIVESTOCK RECEIPTS . 
Receipts at 12 markets 

for the week ended Friday, 

July 1, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
June 25 1959 date 213,180 277,700 58,800 
CATTLE Previous 
Western Canada 19,525 18,333 week 218,300 290,000 68,800 
Eastern Danada_ 16,855 15,628 Same wk. 
WOOD: ove vin ca 36,380 33,961 1959 197,200 291,400 66,300 
Western Danada 49,049 71,518 
Eastern Canada 51,630 65,666 
WEIS oskcce 100,679 137,184 NEW YORK RECEIPTS 
All hog carcasses j j 
ne 110,835 146,963 Receip ts of livestock at i 
Jersey City and 41st st., | 
Western Canada 2,859 1,841 
Eastern Canada 3,335 3,551 New York market for the 
yee 6,194 5,392 


week ended July 2: 
es Calves Hogs* Sheep i r 
3 


PACIFIC COAST LIVESTOCK S2lable, 7 none none 
Receipts at leading Pacific Coast directs) 863 200 15,130 2,205 
markets, week ended July 2: Prev. wk.;— 
Cattle Calves Hogs Sheep Salable 80 13 none none 
N. P’tland 4,500 500 650 25 Total, (incl. 
Los Ang. 2,400 360 1,700 4,700 direets) 1,132 203 14,745 3,883 | 
Stockton 2,000 375 1,050 425 *Includes hogs at 31st Street. : 
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i | | ...for quality sausage production 















MANUFACTURED 
IN THE UNITED 
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80 ...- Cuts meat in suspension by a 
- continuous process 
.-. does not mash or destroy cell structure...is an emulsifier 
and not a mill... produces highest quality products with longest shelf life. 

" —— 
n, COMPLETE VERSATILITY. The Buffalo Emulsifier “100” can be used for coarse or fine cut emulsions. < 

It can be used in conjunction with a converter using the converter as a pre-cutter and mixer. Or it can be 
s used with a product that has been ground through a 14” plate and pre-mixed in a mixer with.the 
89 necessary ingredients of salt, cure, spice, etc. It is then dealt directly into the Buffalo Emulsifier. 
83 
FO? — 7m THE TWO KEYS... AUTOMATION from emulsion to 
"4 finished product with the new Buffalo Continuous Filler 
r Uninterrupted production from emulsion to casing or canning 
x operation with these newest BUFFALO machines working in 
- combination. The emulsifier can be provided with a wheel 
100 


and track assembly as shown to permit use with either a mixer, 
converter, or dump bucket arrangement. 


ot ALREADY PROVED 
x IN SERVICE* 
c TODAY... oa \ 


ep 
ne 












Bulletin describes the 

Buffalo Continuous 
ae Emulsifier “100” in detail. 
83 Send for your copy. 
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where the quality of your product comes first 
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John E. Smith's Sons Co. ¢ 50 Broadway, Buffalo 3, N. Y. 
®@ Sales and Service Offices in Principal Cities 
THE NATIONAL PROVISIONER, JULY 9, 1960 47 


Y a] 
ao macu’® 


| “Names of installations on request 
60 / 
i 








| 
i { 


this... 












£ 





| GIVE MORE FULL SLICES! 


Skimpy end slices are difficult for retailers to sell. 
That’s why Avisco transparent casings have good, 
square ends that give more full slices. The slices are 
also more uniform because Avisco casings have 
built-in controlled stretch. This makes stuffing 





easier and enables the casings to stay with the meats 
during processing. Avisco transparent casings alsog 
have sparkling clarity to show your products, and 
print beautifully to identify your brand. For real 
economy and sales appeal, don’t settle for less. 





AMERICAN VISCOSE CORPORATION, FILM DIVISION 426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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AVISCO CASINGS ] 





Faw 














The Meat Trail... 





ARCHITECT'S DRAWING of new streamlined Stahl-Meyer plant is shown. 


| Stahl-Meyer, Inc., to Build Modern Plant in the Bronx 
i Ground will be broken soon in 
9, 


e Hunts Point area of the Bronx, 
N. Y., for a modern, multi-million- 
dollar meat processing plant into 
which Stahl-Meyer, Inc., New York 
City, expects to move next year, 
which is the company’s 125th anni- 
versary, GerorGE A. SCHMIDT, JR., 
president, announced. 

Designed by Henschien, Everds 
& Crombie, Chicago architectural 
and engineering firm, the single- 
floor, straight-line plant, to be built 
at the southwest corner of Oak 
Point ave. and Barry st., will house 
all eastern manufacturing opera- 
tions of the company. Administra- 
tive headquarters and storage fa- 
cilities also will be constructed at 
that location. Milau Associates, 
Inc., Great Neck, N. Y., is the gen- 
eral contractor. 


“Stahl-Meyer’s new plant will 


bring us one step closer to our cus- 
tomers,” said FranK J. GuTHRIE, 
vice president in charge of sales. 
“The new facility is quite close to 
express highways and_ railroads, 
which should improve our delivery 
and service to nearby and distant 
customers.” The plant will be served 
by its own rail siding and will have 
fully-refrigerated loading docks 
with a 17-truck capacity. To speed 
the outward flow of customer or- 
ders, new and streamlined order- 
taking, filling and loading methods 
will be integrated, Guthrie noted. 
He said the new plant was de- 
signed to handle the increased and 
growing demand for “Stahl-Meyer” 
and “Ferris” brand products in the 
company’s major markets. 

The company now operates plants 
in Manhattan and Brooklyn and in 
Coffeyville, Kan. 








AMI SECRETARY and assistant treas- 
urer Roy Stone (right) poses with T. A. 
Herbert, New South Wales division, 
@Meat and Allied Trades’ Federation of 
Australia. Herbert toured U. S. with 
group of Australian meat industry ex- 
ecutives studying U. S. meat packing 
industry. Photograph was taken dur- 
ing visit to AMI office in Chicago. 
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PLANTS 


Brown & Edwards Packing Co., 
Alexandria, La., had a formal open 
house recently at its new plant, re- 
ports I. L. Wooten, president and 
general manager of the company. 
The new and larger plant, which 
has a production capacity of 50,000 
Ibs. of sausage per 40 hours, replaces 
one that was destroyed by fire last 
March. With the new plant, “Bepco” 
is expanding to serve the entire 
state, Wooten says. 


The Harris Packing Co. plant at 
Eustis, Fla., recently was destroyed 
by fire. Harry Harris, gr., is owner 
of the packinghouse, which had not 
been in operation for some time. 


The former plant of Miami Pack- 
ing Co. in Miami, Okla., will reopen 
this September under the new own- 
ership of Ottawa Packing Co. The 
plant has been closed since a 1951 
flood. New owners of the plant are 





Leo J. Liesert, Bop HasHaGaAN and 
A. Z. Watters. Current plans are to 
process 100 head of cattle and 200 
hogs per week, with a gradual in- 
crease in capacity. The firm expects 
to employ 25 to 30 persons initially. 


Three new meat firms have been 
established in Philadelphia. Sr- 
MON McCoy opened Simon Meat 
Co. at 10 Callowhill st., along meat 
packing row. Aller Wholesale Meats, 
846 N. 6th st., was organized by 
Morris, Haroutp, Harry and JOSEPH 
KUPERSTEIN and Sip Osner. Ricci’s 
Pork Products, 500 N. Simpson, is 
owned by Marto and Lena DiPuppo. 


Ranchers Meat Co. of Lawton, 
Okla., has been granted a charter of 
incorporation authorizing capital 
stock of $100,000. Incorporators are: 
Wayne Rowe and Wayne RoweE, Jr., 
Lawton, and STANLEY BUCHANAN, 
Roosevelt, Okla. 


The packinghouse of Cummins 
Custom Butchering, Webb City, Mo., 
was destroyed recently by a fire 
believed to have been caused by 
lightning. Owner J. E. Cummins, 
Joplin, Mo., said he had no insur- 
ance to cover his loss. 


RusseLL MARKLEY, manager of a 
Plymouth, Ind., locker plant for the 
past 23 years, recently built a new 
processing plant on his farm near 
Plymouth. Markley, who claims to 
have been the first locker plant op- 
erator in Indiana, has done experi- 
mental work in frozen foods with 
Purdue University. 


The Toronto city council voted 
recently to sell the civic abattoir to 
Quality Meat Packers, Ltd., of Tor- 
onto, for $1,505,000 with a down pay- 
ment of $150,000. The company will 
pay the balance over a period of 
25 years in quarterly payments of 
$26,000, with interest at 6 per cent. 


JOBS 


Swift & Company, Chicago, has 
announced the following managerial 
appointments in its sales organiza- 
tion: W. E. TowNsENpD, manager, 
Gainesville, Ga., sales unit; R. L. 
Mocua, Muskogee, Okla; C. A. 
Park, Clinton Beef & Provision 
sales unit, Boston, Mass.; G. A. 
LIPSMEYER, Panama City, Fla., sub- 
stock sales unit operating under the 
jurisdiction of the Moultrie, Ga., 
unit; GeorGce E. Cox, manager, Tal- 
lahassee, Fla., sub-stock unit op- 
erating under the Moultrie unit, 
and J. B. BLANTON, manager, Day- 
tona Beach, Fla. sub-stock sales 
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unit, a new unit under the Jack- 
sonville, Fla., sales unit. 


Harry E. HAnsEL, presently op- 
erations manager at the John Mor- 
rell & Co. plant in Ottumwa, Ia., 
will become manager of the com- 
pany’s Philadelphia plant. He suc- 
ceeds M. J. DuNHAM, who assumes 
the position of sales manager for 
the Philadelphia area. W. F. Fritz 
has been named assistant sales man- 
ager for the Philadelphia unit 
known as Morrell-Felin Co. MicHaEL 
V. LINK, assistant superintendent 
of the Ottumwa plant, will assume 
Hansel’s responsibilities for indus- 
trial relations at Ottumwa. 


TRAILMARKS 


The Western States Meat Packers 
Association has appointed a special 
committee to discuss some sugges- 
tions for increased services to proc- 
essor members. The committee will 
make recommendations at the next 
board of directors meeting on 
September 16 in San Francisco. 
Committee members are: 'THORES 
JOHNSON, Made-Rite Sausage Co., 
Sacramento; Britt Brincrorp, Bridg- 
ford Packing Co., Anaheim, Cal.; 
Watt Mattos, F & M Packing Co., 
San Leandro, Cal.; Jack PeEters, 
Holland Meat Products, Stockton, 
Cal.; Myron Soe.serc, Peerless Food 
Products Co., Chehalis, Wash.; 
GeEorGE Wurster, Pureta Meat Co., 
Sacramento; Ernie McGracor, James 
Allan & Sons, San Francisco; EUGENE 
Mato, Del Monte Meat Co., Port- 
land, Ore., and Martin Rinp, Mil- 
waukee Sausage Co., Seattle. 


Hartford Provision Co. of Stam- 
ford, Conn., with plants in Stam- 
ford and New Britain, Conn., has 
announced plans to launch a heavy 
consumer advertising campaign on 
its “Capitol Farms” brand franks, ba- 
con and luncheon meats. After a 
marketing study this summer which 
will include product sampling and 
testing, an advertising test campaign 





COCKTAIL PARTY and annual dinner of Natural Casing 
Institute were held recently at the Shelburne in Atlantic 
City, N. J. The dinner culminated a three-day meeting 
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NEW VICE PRESIDENTS of Agar Pack- 
ing Co., Inc., Chicago, Michael C. 
Breen (left) and Donald B. Cameron 
exchange good luck wishes. Breen, 
who is also secretary and treasurer of 
Agar, started with company in 1939 
as office boy, became office manager 
in 1951 and assistant secretary in 
1953. Cameron joined company in 
1938 as utility laborer and was 
named personnel manager in 1948. 
He is vice president for personnel and 
plant operations in the new position. 





will be run initially in Hartford 
County. The Randall Co. of Hart- 
ford is the firm’s ad agency. 


Joun W. Scumipt, a vice presi- 
dent of John Morrell & Co., Ot- 
tumwa, Ia., has been elected to the 
board of trustees of Iowa Wes- 
leyan College in Mt. Pleasant. 


Several members of the National 
Independent Meat Packers Associ+ 
ation addressed the 1960 Livestock 
Marketing Congress in Lexington, 
Ky. Following a talk by We tts E. 
Hunt, vice president of Hygrade 
Food Products Corp., Detroit, and a 
former NIMPA president, a group 
of NIMPA members, introduced by 
executive secretary JoHN A. KiL- 
LICK, served on a panel that dis- 
cussed “Meat Merchandising in Re- 
lation to Livestock Purchases.” The 


panel included: Leo BrorcKker, The 
Klarer Co., Louisville; FRANK BalI- 
LEY, Pioneer Provision Co., Atlanta, 
Ga.; Louis MoeE..erinc, Lohrey 
Packing Co., Cincinnati; Bit Reap, 
Sioux City Dressed Beef, Inc., Sioux 
City, Ia., a division of Needham 
Packing Co., and Harotp MorcEn- 
STERN, The H. H. Meyer Co., Ciny, 
cinnati. Also on the panel was Jus- 
TIN L. FriepmMan, E. Huttenbauer 
and Son, Cincinnati, member of the 
National Association of Hotel and 
Restaurant Meat Purveyors. 


GrorcE A. McGLumpHeEy, general 
manager of Seitz Packing Co., Inc., 
St. Joseph, Mo., told cattlemen re- 
cently at the Mississippi Hereford 
Association’s field day that the 
American housewife is a “good cus- 
tomer” and should be kept in mind 


when raising cattle. “Today’s meat- 
type cattle are as much a reality a 
the meat-type hog,” said McGlum- 


phey. “The housewife is looking for 
a big hunk of red meat with plenty 
of marbling.” 


Dr. THomas N. Biumer, research 
scientist and professor in the de- 
partment of ani- 
mal industry of 
North Carolina 
State College, 
Raleigh, N. C., 
has been named 
the 1960 recipi- 
ent of the Frank 
C. Vibrans Sen- 
ior Scientist 
award of the 
American Meat 
Institute Foun- 
dation, Homer R. Davison, Founda- 
tion president, announced. The 
Vibrans award, named in honor of 
a research scientist who, before his 
death in 1951, was regarded as pre- 
eminent in the field of animal fats 
and oils, was established to permit 
some outstanding scientist to spend 





DR. BLUMER 














| pei li fay 


= 


the summer months in the AMIF g@fipenty 


laboratories learning the applica- 


at which Paul Rosenfeld, president of Sayer & Co., Inc., 
Newark, N. J., was re-elected president of Natural 
Casing Institute. Fifty-three persons attended the dinner. 
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SMOKEHOUSE 


| 
| 


— = ope Superiori ty 





4 Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 





less Steel. Ask for booklet “The 


she chain hen fae Sa ty JULIAN 
HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 














HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


en HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


WESTERN BUYERS || oesiciveed ewcimeeiie . 


LIVESTOCK BUYERS : mate 
pact ine . . . are the key to Julian superiority. Every 


ALGONA, IOWA Julian smokehouse is custom-designed and 


WE BUY HOGS IN THE HEART OF THE CORN BELT custom-engineered for your specific smoke- 
10 OFFICES TO SERVE YOU 


| —— seelentaiineei house requirements. Every Julian smokehouse 





























acai is a “special job”. 
MOTO) GIN (Ce tO) 5 





PACKAGING MACHINERY | PR a eee 


tant if your smokehouse is to exactly fit your 


AND SUPPLIES? | needs. With a custom-installed Julian you can 


be sure of peak quality. 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES” 
of the Meat Industry... 


Catalog 23 pages of manufacturers’ 
Section K— Product information ENGINEERING CO. 
Section— beginning page 89, every 
Classified known supplier of 180 separate 








4 items, over 2,300 listings | 5127 N. Damen Ave. ¢ LOngbeach 1-4295 + Chicago 25, Ill. 
Use the GUIDE regularly— West Coast Representative: 
for all your needs Meat Packers Equipment Co., 1226 49th Ave., Cakiand 1, California 
b oe | Canadian Representative: 
7 The Purchasing GUIDE for the Meat Industry McLean Machinery Co., Ltd., Winnipeg, Canada 
r. A NATIONAL PROVISIONER PUBLICATION JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 
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tion of newest techniques to basic 
research in the meats field. It is de- 
signed to foster an expanded interest 
in research in such areas. Dr. Blum- 
er now is in residence at the Uni- 
versity of Chicago and will work Uni 
with the AMIF staff until he returns c 
to Raleigh in September. He recently 
revealed a new process for curin 


country-style hams which permits e 
processors to cut ageing time from BEI 
one year to about four months. ope 

Modern Maid Packers, meat pack- 156! 
er in Lebanon, Pa., has appointed = 
J. M. Korn & Son, Philadelphia si 
advertising agency, to handle its line noi 


of frozen meats. 


Ben BLUMENTHAL, 30, production 
manager of Hygrade Food Products, 
Inc., Montreal, : e are 



































Que., Canada, : bi 
has been ap- 15 
pointed a lectur- = ad 
er on packaging i. is 
at Montreal’s Sar fh. 
McGill Univer- ia 
sity. The course 
is sponsored by Mo 
A th the Packaging te 
sacar tay fe RE acre Be 
best psig ag H-P-SMITH HP's) Canada and will B. BLUMENTHAL aos 
HPS men hopping to keep commence this oo 
you shipping. fall. The Montreal plant has an ex- F 
Let us know your needs . . . ee tensive up-to-date consumer pack- - 
5 ? eis rede ue aging program. a 
| | | 
Plagued by High Mai Costs?...| 1 = s E 
ague y 19 aint enance osts ecco H. E. Jonnsrup, superintendent | Ma 
of the Chicago by-products plant of | 7% 
PERM AGILE PRODUCTS SAVE MONEY IN REPAIR AND Wilson & Co., Inc., died recently. 
RESTORATION OF MASONRY AND CONCRETE SURFACES. | A 27-year Wilson employe, he had 
| been superintendent of the Chicago 
PERMATOP UNIWELD PG1050&1051 ARMOSEAL| | by-products plant since April, 1959. | — 
Multipurpose protec- Bonds fresh wet con- Developed for U.S. Protective coating and | | Prior to that time, he had held su- Be 
g. ee agen m0 — = on dee pervisory positions in Los Angeles, ki 
repair of concrete | Albert Lea and the former Chicago 96 
surfaces. | ‘ lane 
| plant of the company. He is sur- cc 
: : | vived by his wife, Frances, and a eq 
GREGG INDUSTRIES Services and Epuipment for the Meat Industry | daughter, Janis Kay. - 
on 
763 SO. WAYNE PLACE . WHEELING, ILLINOIS . igh 7- | Jackson B. Waite, 70, a founder 
— oe | and secretary of Jacobs Packing Co oe 
Serna nacann re ae ee ——_ — | Nashville, Tenn., died recently after | 
S8S\ BER Sa ] B/S | - | a 13-year illness. White held the title | — 
50 suppliers of | of company secretary during his | 
| illness. Surviving are his wife, OLLIZ, | a 
REFRIGERATION MACHINERY | ® dauchter and three sons, - 
AND REFRIGERANTS | Gus Bates, 5r., 43, former foot- | rs 
| ball great and co-owner of Circle B | §& 
are listed in the classified section of the PUR- | Packing Co., Ft. Worth, Tex., died . 
CHASING GUIDE . . . beginning page 118... | recently of injuries received in an | | 
eleven pages of manufacturers’ product infor. | auto accident. Bates was a member w 
mation in catalog section E. | of the 1939 Texas A & M College : 
For EFFICIENT PURCHASING use the “YEl- | football team which won national - 
LOW PAGES" of the Meat Industry honors and played in the ren ¢ 
Bowl that year. In addition to his ; 
The packing company interests, he was 0 
Purchasing GUIDE for the Meat Industry | 2” independent cattle buyer and a 
frozen foods distributor. Surviving N 
A NATIONAL PROVISIONER PUBLICATION | are his wife and three children. , 
T 





THE NATIONAL PROVISIONER, JULY 9, 1960 





k- 


ir 











CLASSIFIED ADVERTISING 


Undisplayed: set solid. 
$3.00; additional 
tien Wanted,"' 
words, $3.50; 


Minimum 20 words, 
words, 20c ea **Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
a 75¢ = per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





@ PLANTS FOR SALE OR RENT 


BEEF SLAUGHTERHOUSE: One floor, low cost 
operation. Most modern plant in Detroit. Capacity 
200 daily, normal use. Ideal location in the east- 
ern market packinghouse area. GEORGE WEISS, 
1565 Division St., Detroit 7, Mich. Phone TE 3-5670 








FOR RENT or SALE: Completely modern govern- 
ment inspected packinghouse in Rockford, Illi- 
nois. Telephone Woodlawn 3-5489. 


PLANTS FOR SALE 








MODERN MEAT PACKING PLANT 
Located in the heart of the Texas Gulf Coast 
area. Farming, cattle raising, oil and major in- 
dustries. 4 miles from city limits on U. S. High- 
way #59. 900’ highway and railroad frontage. 
15 acres of land and other buildings. State in- 


TEXAS REAL ESTATE 
P. O. Box 3546, Victoria, Texas. Phone HI 5-6333 


— $10,000 cash and terms on balance. 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
now. Fireproof building—total space on first 
floor, mezzanine and basement, 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 





U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 

30,000 sq. ft. including freezers, coolers, boning 
rm., R.R. siding & T. G. loading. Ready to op- 
erate within overnight truck of the East Coast 
Market of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





NEW—MODERN—PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR SALE: Steam jacketed kettle, heavy welded 
boiler plate, A.S.M.E. construction, capacity 75 
gallon. It has removable legs, water gauge, air 
cock. Draw off pipe with valve, strainer plate 
keeps cracklings out of draw-off inlet. It has 
100 lb. SWP. Used very little and is in perfect 
condition. Price $275.00 F.0.B. Subject to prior 
sale. FS-317, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





FOR SALE: One new Anco 904% hog dehairing 
machine, never used. Prices to sell. YOUNG’S 
PACKING CO. INC., 801 South Main St., Deca- 
tor, Ill. 





ONE ECONOMY BALER: For sale. Overall 40” 
wide, 8’-6” high, 7’-6” long. Complete with 5 
H. P. motor, bale size 45” long, 24” wide, 40” 
deep. THE VAL DECKER PACKING COMPANY, 
Piqua, Ohio. 





ONE DISSOLVER: For sale. One 60” diameter 
stainless steel Lixate Process Dissolver. Com- 
plete with hopper. In No. 1 condition. THE VAL 
DECKER PACKING COMPANY, Piqua, Ohio. 





kitchen. Other data available. Address P.O. Box 
962, Scottsbluff, Nebraska. 





COMPLETELY NEW: Modern plant. Fully 
equipped with modern sausage kitchen. Has a 
capacity of 100 head of cattle per day. Price 
complete at $315,000.00 1/3 down and the balance 
on 10 year basis at 4%. Write DAVEY COM- 


cig **: P.O. Box 206, Scottsbluff, Nebraska. 
] 
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REFRIGERATED VANS 
TOP CONDITION! 
Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 
33,000 miles. Two 1947’s less than 60,000 miles. 
First rate appearance. Call or write: 
R. W. ANDERSON 
825 Fifth St., Miami Beach, Fla. 
Phone Jefferson 1-0867 





EQUIPMENT WANTED 





100 and 150 gallons stainless steel steam jacket- 
ed kettles with agitators. EW-316, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* * 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





WANTED: {834 ANCO Stacker to be used with 
#832 ANCO luncheon meat slicer. Write or 
telephone PETERS SAUSAGE Co., Attn: Miss 
Shortle, 5454 W. Vernor Highway, Detroit 9, 
Mich. Telephone TA 6-5030 





WANT TO BUY: 700 lb. Boss Chop cut equipped 
with J knives. In good condition. Give full de- 
tails. Box W-318, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





ay attachment. Must be in good condition. 
‘W-303, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 


Ger atta One Tee Cee Peeler with String-A- 





WANTED: Alibright-Nell ham molds. 
hand. 4 x 4 x 27 or 4% x 4% x 27. 
NATIONAL PROVISIONER, 
Chicago 10, Ill. 


Second 
EW-214, THE 
15 W. Huron St., 


THE NATIONAL PROVISIONER, JULY 9, 1960 


1—Stainless steel Jordan cooker, 1 cage size 40 
1—Galvanized spray cabinet, 1 cage size 40” 
1—Buffalo silent cutter, +49-B, 30 H.P. motor 
1—Tee-Cee shaker and peeler. 

Inquiries invited. Please call William Bastien or 
John Nork at State 2-8050 or Write to 728 W. 
Madison St., Chicago 6, Ill. 





FOR SALE: Two model 500 Ty-Linker peeler ma- 
chines. one is one year old and the other is two 
years old. Factory serviced and now in A-1 
perfect condition. Complete 2 peeler heads. 
$3400 each FOB Springfield, Missouri. Phone 
UNiversity 4-0707. 





YORK AMMONIA COMPRESSOR: For sale. 6 x 6 
with motor. Excellent condition. Reasonable 
price. Call or write JOHN C. GRAHAM, Citizens 





Bank Building, Zanesville, Ohio. Phone GL 2-8484 





BARLIANTS 





WEEKLY SPECIALS 


LIQUIDATION EXTRA! 


An additional department has been closed at the 
Armour Fargo, N.D. plant and we can now offer the 
following attractive items of equipment: 


MINCEM.ASTER: Griffith, 50 HP. late model $2,000.00 
CHOP. ggpee ees: size 70-6, 700# cap., =" 


SAUSAGE STUFFER: * Globe, 500+ 
FLAKE-ICER: 7'/. HP. mtr ~-$ 500.00 
MIXER: Buffalo #3, 7003 capacity, 7'/2 HP, motor, 
"heed | PROM Ras SMO tL tA OM Tie ate oe '$ 350.00 
RAIL pens Toledo mdi. 2312, 250# tare beam, 
1000# cap., w/shallow pattern ¥ rail___-$ 00 
RAIL SCALE Pha soccay! 500% dial, 125# tare — 
5004 4 long shallow pattern rail____$ 450 
SAUSAGE "CAGES: (35) similar Globe #6805, aa” 
x 65” hi for 37” sticks SS oe 
SMOKESTI + DOLLIES: (3) 
SMOKESTICKS: a steel, 


¢ o 2 Ry dons $ 
wep 40 stainiess steel iktd..-§ 100.00 





ETTLE: 
MINCEMASTER BLADE’ GRINDER: with mtr. $ 


SCALE: Toledo style 9757, 304% cap. x | oz. grad. 


Oe RRA la SS BREE AS $ 50.00 
TRACK SCALE: Fairbanks, ie EE NYE, $ 50.00 
ag ing ROLLER CONVEYOR: 2-sec., por Lea 


Ww. 2” rollers 6” 
CASING SOAKING TANK: 

Rn NE CN a ihe sla 
STUFFING TABLE: stainless, 13” x 46” wide $ 100.00 
GRINDER: Anco #7865, 40 HP.______-- 100.00 
AIR RECEIVER: Hamlin, “ON BS#20297 24” dia. x 

Co long: AGE MEF 5 $ 100.00 


Z r $ 20.00 
is” x 39” : “5” deep, 
$ 20.00 





A special offer from a Midwest Packer includes the 
following desirable like new fo gis 


JARVIS KNIVES: (3) mdi. DH-I_----------- 200.00 
HAM MARKER & RIB BLOCKER: Best & Donovan, 

Cage 1 hl OR AEDS RA A HRA LATIMES: 265.00 
HOT AIR SHRINK TUNNEL: Cry-O-Vac___-$ 425.00 
WRAPPING MACHINE: Package Mchy. mdl. FB-I, 

Cn a ES eee $6000.00 
KOLLOID MILL: mdl. JV-M _-__-------_-_-- 00 


JV-M $1500. 
woo a Townsend 3752-A, with Turnover 
$3300.00 


Fe ER ARR ES REE. 
PICKLE. PUMP: Eco. Eng.. stainless, TE mtr._.$ 150.00 
$1250.00 


BACON SLICER: U.S. HD-3, extra knives___ 





We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipments. 
Current General Offerings 
2736—BACON PRESS: Dohm & Nelke Senior 
model $2500.00 


2723-—SLIGER: “U.S. 175-SS, excel. cond..___-$ 950.00 
2711—BACON WRAPPERS: (2) Globe mdl. #9813, 
complete with electric eye__._.--_--_- ea. $2750.00 


ey’ 
2699—BACON PERMEATOR: Boss #247, approx. 3 
$1650.00 


yrs. old, excellent condition___.__.-----_- 0. 
2705_PICKLE INJECTOR: Anco #992__---.---- Bids. 
2079—STUFFER: Buffalo, !000#__--_-_---_- $2950.00 


2690—STUFFER: Boss 500 capacity, w/valves & 
pinta: late mete. .s. 5 2n6 ace saee 1000. 

2696-GRINDER: Anco mdl. 766A, 20 HP. mtr., re- 
conditioned & quaranteed__________ 25 

et ae ak CUTTER: mdl. anes 

2713LAIR CONDITIONED SMOKEHOUSES: (2) C.K. 
Schultz, 3-truck cap., w/Foxboro controls, 7’ x 
44)/,” wide. knocked dow & crated ea. $ 400.00 


2087—EXPELLER: Anderson ‘'Red Lion'', {5 HP. rrtr . 
TCT COE oer ge oe nniin $4800.00 
2676—EXACT WEIGHT i spmaninn mdl. ee recon- 


ditioned & quaranteed ____________ $ 
5475—BEEF TROLLEYS: 3000) with - “wheels, 
8” stainless steel hooks eS 
8” galvanized hooks ______._-_-_______ 
ah ing Anco #832 w/special ee wheat 
stacker. 3 HP. mtr. .$3500.00 
270?—PATTIE FORMER: ‘Midway model 2436 $5500, 00 
2792—INTERLEAVER & ACCUMULATOR: Midwav 
(for meat patties) alerts ath ainsncesisiatail $7000.00 


All items subject to prior sale and confirmation 


@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 53] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





THOROUGHLY EXPERIENCED: In all phases of 
packinghouse operations. Age 38, married and in 
excellent health. Successive experience as killing 
foreman, curing and smoked meat foreman, can- 
ning and sausage superintendent, plant superin- 
tendent, sales manager and am presently em- 
ployed as plant manager. Capable and willing 
to prove ability with aggressive packer with 
permanent future. Prefer south or southeast lo- 
cation. Complete resume or personal interview 
on request. W-325, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


EXECUTIVE CREDIT MANAGER: Aggressive, 
with diversified experience in the meat indus- 
try, having top credit record performance. 
Ability to assume full responsibility handling 
domestic and international credits and collec- 
tions. Office management background. Willing 
to relocate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 


MANAGER 

EXPERIENCED: In directly full line packing 
house operation or fitting into management 
team. Good knowledge of all phases including 
live stock procurement, labor relations, market- 
ing, plant operations etc. Age. 47. Will relocate. 
W-307, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


MEAT TECHNOLOGIST: College graduate with 
solid experience in sausage, packaging, smoked 
meats, frozen foods, etc. Seeks responsible posi- 
tion with reputable firm. W-324, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE SUPERINTENDENT: Desires change. 
Over 20 years in the industry. Presently manag- 
ing kitchen producing 25 to 40 thousand pounds 
weekly. Must be southern location. W-295, THE 
NATIONAL PROVISIONER, 15 W. Huron St 
Chicago 10, Ill. i 


SAUSAGE MAKER: Age 36. Would like to man- 

age your sausage operation. Have successfully 

managed 200,000 Ib. weekly operation, also small 

are ge 16 years’ experience. W-296, THE 
\ ROVISIONER, 15 . 

Chicago 10, Ill. indigenes 


SUPERINTENDENT—Manager—Assistant: 
experienced in all phases of rendering. ‘econe, 
married, good health. Desire change, prefer west 
or mid-west. W-306, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


MERCHANDISE SALES MANAGER: 15 years’ ex- 
perience in full time packing plants sales man- 
agement. Can furnish excellent references and 
Teonax Paws Will relocate. W-308, THE NA- 

ISIONER, 15 W. - 
preg hg Huron St., Chi 


SUPERINTENDENT: Young, a 

: » aggressive family 

man, good background. Quality and cost mind- 

Samoan ee once. References. W-310, THE 
OVISIONER, 15 - 

Chicago 10, Il. oe 


CASING FOREMAN: Experienced on cat 
tle, hogs, 
pan ge emp quick soak. Also grading. W-320 
NAL PROVISIONER, 15 W. : 
Chicago 10, Ill. pbeannagiun 
































SAUSAGE FOREMAN: A-l. Years of experience 
in top kitchens. Supervise complete operation. 
W-294, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Il. f 


EXPERT SAUSAGE FOREMAN: 47 years 
; 3 young. 
25 years’ experience. Sober, dependable and 4 
ficient. Available immediately. W-287, THE NA- 
ping ee 15 W. Huron St., Chi- 
C7) > i 








HELP WANTED 


ASSISTANT SUPERINTENDENT 
Medium sized beef packer is looking for a 
young, aggressive, experienced man to handle 
production in a 125 man beef plant. Must have 
thorough knowledge of beef kill and _ beef 
boning operations. Know procedures, yields and 
operations. This is a good paying job with an 
established company and there is opportunity 
for rapid advancement. Write, stating complete 
qualifications to Box W-313, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OPPORTUNITY TO BE A 
REGIONAL SALES MANAGER 


Full line Midwestern meat packer desires 
the services of a regional sales manager 
for Greater New York area. Applicant 
must have: 
1. Meat experience 
2. Knowledge of large account trade 
3. Ability to train present salesmen 
and open and expand new terri- 
tories 
This is not an office job, but requires in- 
the-field supervision and sales of a high 
quality, high priced line. 
Hard work—long hours—good opportun- 
ity—unusual company benefits. BOX W- 
326 THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


SALESMAN WANTED 


Our rapid and successful growth in hotel, res- 
taurant, institutional and portion control meats, 
makes it necessary that we secure a fully 
qualified man to take complete charge of es- 
tablished sales force and direct sales to dis- 
tributors in the western states. The man select- 
ed must be successfully employed, but stymied 
in present position. Have full meat background. 
A splendid opportunity for a forceful man with 
vision and creative ideas. Address replies to 

Mr. Don Hubbard, Del Pero & Mondon Meat Co. 
1109 Chestnut St., Marysville, Calif. 








CANNING SUPERINTENDENT 


MID-SOUTH: Canning plant requires services of 
a production superintendent for shelf canned 
meats operations. Must be thoroughly familiar 
with costs, yields and quality control. Salary 
commensurate with background and _ ability. 
Please submit resume of past experience and 
give references. W-311, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT DEPARTMENT MANAGER 


For fabrication beef and processing hamburger. 
Must have thorough knowledge and experience in 
purchasing and operation of beef boning and 
processing department. Capable of handling and 
instructing all positions which he directs. A first 
class position in Florida with profit sharing, 
life and hospitalization insurance and income 
protection plans. Enclose detailed resume. W- 
322, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ASSISTANT CHIEF ENGINEER 
FAMILIAR: With packing house operation and 
equipment design and plant layout. To assist in 
supervising engineering department, layout and 
design work. Excellent employee benefits. Please 
give full particulars including resume of past 
experience. Write to Box W-321, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Iil. 





SALES MANAGER 


SMALL PACKER: Southern California, needs 
working sales and merchandising executive. Un- 
limited opportunity for man capable of directing 
sales staff and handling large accounts. W-323, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





PROVISION MAN WANTED 
By midwestern wholesaler with national dis- 
tribution. Salary depends on qualifications. State 
experience, age, and give references. All replies 
strictly confidential. W-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISION SALESMAN: New York city broker- 
age firm wants provision salesman with follow- 
ing among wholesale and chain store trade. Sal- 
ary to start with added commission later. State 
references and experience. W-301, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





SUPERINTENDENT: Full line plant in  south- 
east needs superintendent experienced in pork, 
beef, sausage, tank room operations. Must be 
well quaiified to take charge of these depart- 
ments and maintain profitable operations. Ex- 
cellent opportunity for ambitious man. Send 
resume and references to Box W-315, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WANTED: Young man experienced in buying 
and selling tallows and greases for established 
brokerage house in central west. Write to Box 
W-314, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
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YOUNG COST MAN 


EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





DETROIT AREA: Meat plant needs an expe; 
rienced manager to organize a U. S. inspected 
beef boning operation. Good opportunity for 
man with the right background in this field. 
W-309, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, I. 





CAREER 
OPPORTUNITY 
A Food Pr si Equi t manufacturer 








requires an experienced Sales Engineer immedi- 
ately, to cover Western Canada and North- 
western United States. Excellent salary plus 
bonus. Write stating age, qualifications and ex- 
perience. Interview will be arranged. - 
Reply to Box W-304, THE NATIONAL Prov) 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PACKINGHOUSE MECHANIC 


This is an unusual opportunity for the right 
man to make a life-time connection. We need 
a millwright or mechanic with thorough experi- 
ence on installation and maintenance of all kinds 
of packinghouse equipment. Good pay, steady 
work, many fringe benefits offered by progres- 
sive Southern Ohio Packer. Send full details of 
background to 
Box W-299, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





CHICAGO AREA: Meat plant needs a beef man 
experienced in cutting, fabricating and _ sales. 
Forward your qualifications to Box W-293, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MISCELLANEOUS 


UNIQUE MANAGEMENT-INVESTMENT 

OPPORTUNITY 
Contact is desired with experienced meat pack- 
ing executive to assume partial management 
responsibilities and to invest in growing complete 
packing operation. Located in Great Lakes area. 
Accelerated growth has resulted in need for ad- 
ditional working capital. Present return on in- 
vestment. has averaged well over 6%. Interested 
individual should plan to invest approximately 
$125,000. Most complete references and thorough 
outline of past business and family status should 
be included in correspondence. This is not a 
“pie in the sky” promotion, but a concrete 
opportunity in growing meat packing plant for 
the right man. Reply to Box W-302, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 








SEMI-SELECTED 
AUSTRALIAN, N. Z. & SO. AM. 
SHEEP CASINGS 
APPROX. MILLIMETER 
16/18 


Box #¢FS-319 


The NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 


15 W. Huron 





LINNEAR PROGRAMMING, 
processors, as close as your telephone. 
MORAN, 6495 S. W. 112th St., Miami 56, 
Telephone MOhawk 7-4425 


IBM 650, any size 
MIKE 





NEW YORK BROKER: With competent staff 
would like to work with midwest broker. We 
have teletype. W-277, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
N. Y. 





MEAT BROKER: Looking for a good steady sup- 
ply of fresh pork items for western Pennsylvania 
area. Also top quality line of vacuum packed 
canned meats. W-291, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


4 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
THE NATIONAL PROVISIONER, JULY 9, 1960 
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AlinOne 
FLAVOR 


BOOSTER 
from Custom 


v) 


The remarkable flavor boosters developed by Custom 
do so much more than ordinary products, you'll wonder 


how you ever managed without them. 


Of course, Custom flavor boosters do their most important job 
best of all. They deliver a hearty, satisfying flavor that helps build 
consumer preference for your brand. And, whether you 
simply want to enhance the flavor of your meat or want to 


develop your own special flavor, Custom can do the job best. 


These same Custom Flavor Boosters also give you a 
richer-looking product, with longer shelf-life. It will slice better 


and will have a finer texture throughout. 


Be sure to ask your Custom Field Man about Flavotex or 
Flavotex B—two of the most outstanding flavor boosters you have 
ever added to sausage or loaf products. Find out how 

they can increase your yield—your sales—and your profits. 
Find out, too, how their amazing uniformity will give your 


sausage products a standard of consistent flavor. 


WRITE US TODAY TO \ 
‘ HAVE YOUR CUSTOM \ 
| FIELD MANCALLAS SOON 1 
' AS POSSIBLE WITH ! 
‘VALUABLE PERFORMANCE 
DATA. 


FOOD PRODUCTS, INC. 


701 N. Western Avenue, Dept. NP-790 
Chicago 12, Illinois 








